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National Canned Goods and es ' 79) Dried Fruit Brokers’ bs 





SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS € CO. | EDWARD P. SILLS 


Canned Goods 
Brokers 


33-35 River St.— —=CHICAGO | 


| 
| 


| Correspondence Solicited. 





é. K. ARMSBY CO. 


Wholesale... 
_meamerage and Commission 


8 Coast 
/— 7 


42 oe sont CHICAGO 





LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 
2-4 Wabash Avenue, Chicago 


GOODLETT &€ BOLLES 


GROCERY BROKERAGE 


| Brokerage Commission 


ee  . 
LOUIS M. PARK COMPAny 


Established 1896 
Minneapolis 


Canned Goods 
Dakth Brokers 


Note.—We cover all jobbing points 
these cities. No better equip x8 


a ped brokerage 
EMERSON & HALL| **v 
= CANNED GOODS) WILLIAM DUGDALE 


OMAHA, ‘ST. PAUL 
cil onre —" CANNED GOODS COMMISSION 
DANNERS sno PACKERS AGENT AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, was 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


OFFICES 


Liberal Advances on Consiguments. 








| 








Personally Cover all Jobbers in Nebraska and Minnesota. 
T. J. O7BYRNE & CO. 











Canned Goods and Dried Fritts | -HOOKE- FIELD CO. 


AN FRANCISCO, CAL, 
| Wholesale Commission and 
Canned Goods Brokers 


Bastern Corn and Peas a Specialty 





42 RIVER ST., CHICAGO 





AHRONS-SEIBERT GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 





WALTER A. FROST & CO, 





Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
So. McAlester, I. T. 


DALLAS, TEX. 


Inter-State Brokerage Co., 
We travel men. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





Correspond Solicited. 





Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 4 CHICAGO 


HANNA & SMITH, 


BROKERS IN 


CANNED: GOODS AND CANS 


BALTIMORE, MD. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 








GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 








Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal 


ADDRESS ALL CUMMUNICAT\INS THERE, 








FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


Vandever & Schroeder 


ST. PAUL, MINN, 


C. A. Vandever 
MINNEAPOLIS, MINN. 


Canned Goods « Cans 


BROKERS 
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(anned Goods Brokers. and Commission Houses | 
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E J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


MMANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg: 








BAKER & MORGAN 
CANNED GOODS 
BROKERS 

\SERDEEN, - MARYLAND 


Our Specialties 
CORN AND TOMATOES 


P. R. DELILE & CO. 


MANUFACTURERS AND PACKERS 


SALES’ AGENTS 


GENERAL MERCHANDISE BROKERS 
West New Brighton, New York City 


Alse Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prev- 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, WN. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in, Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 


J.C. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 
CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 


Familiar with Packers and the Brands 
packed in this locality. 


Prepared to execute orders on favorable terms. 








———— 


“W. T. MANNON 


. Wholesale Broker in 


E. T. KIRKPATRICK & CO. | 


WHOLESALE SELLING AGENTS 
—— BROKERS 


CHAS. °O. CAMPBELL & CO. 


CANNED GOODS 
DRIED FRUITS 








CANNED GOODS 
* 3M Commercial Club 
INDIANAPOLIS, . 


NASHVILLE, TENN. 


Twelve years experience in Selling to the Jobbing Trade, 
Five years experience as Gen’] Manager of Canning Factory. 


DETROIT, MICHIGAN 


Correspondence Solicited 


IND 














{Bucklin’s CYGLONE Pulp Machine 


MANUFACTURED BY 


| The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 








Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 


Standard 
Sizes 
No. 8 
10 
12 
14 
16 


Capacity 

3 Ib. Cans 
45 per min. 
57 “ 

68 “ 

80 “ 

91 “ 


SIZE 
5x11 ft. 
Sais“ 
Sais.“ 
Saiz * 
5x19 “ 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
epee continuous in action, and self-cleaning. 
APACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. . 


MnnnnnmeNESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 





For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 








INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 
H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown go rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a. line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 





ee or il 
HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@The above machines are so designed as to 
make the work continuous and systematic. 

@_After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery C0, 


42 RIVER STREET 
CHICAGO 
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z BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR. ILL. 


— 




















— 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





$1 FULTON STREET 

















L. C. SHARP 


FORMERLY WITH AMERICAN CAN COMPANY 


MANUFACTURER OF 


TIN CAN MACHINERY 


SHARP'S HIGH SPEED LAP SEAM BODY MAKERS 
Automatic Round and Square Can Heading Machines. 
Automatic Floating Machines 
Sharp’s Balanced Scoring Machines. 
Machinery for Sharp’s Center Seam Can. 
Sharp’s Sardine Can and Machinery. 
Automatic Flanging and Double Seaming Machines. 
Interior Lacquering Machine. 

Coating Machines and Coating Compound. 
Sharp’s Automatic Seam Holding Device. 

Seam Testing Dynamometer. 

Sharp’s Quick Acting Sanitary Flux. 

Sharp’s Double Seaming System. 

Sanitary and Paint Cans, 


604-612 South Tenth Street. | OMAHA, NEBR., U.S.A. 














tf Kessell & Company 


BROKERAGE AND 
COMMISSION 





Canned Goods, Fruits, Pulps 
« 


Consignments received, and highest pricss obtained. 
Correspondence invited from Canners with quotations 
on goods suitable for the United Kingdom. 


Open for first-class Agencies. 
Bankers: London Joint Stock Bank, London, England. 





London Bridge, London, S$. E,, 
ENGLAND 























TOMATO 
Canning Machinery 









BAKER'S GRASSHOPPER SCALDER 


We manulacture a Full Line of Tomato 
Ganning Machinery, including the above 
well known machine. Send for circulars 








SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, ILLINOIS 
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Tomato Canning Machinery -  .. TOMATO i 
CANNING MACHINERY} 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Cannir iF 


jidiaces — Machinery, including the above wellknown 4 
The Jersey Queen machine. Send for circulars. i 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well a Send for circulars. Sprague Canning Machinery Co, ; 
SPRAGUE GANNING MACHINERY CO. DANIEL G. TRENCH & CO., General Agents 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. CHCA, SEAL. 


CAN MAKING MACHINERY 


The Latest Automatic Side Seam LocKing Machine 
WITH SOLDERING ATTACHMENT 


























629 ee Ti oT AEG eck be Rta RETO a 
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The Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. 
This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 


WRITE FOR PRICES AND DISCOUNTS ; — 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falla; 


Slaysman G Co., sathong 2" ON Sen in 





















































We again greet our Friends 


THE CANNERS 


E; take this occasion to advise you 

that we are still doing business 

at the old stands. Our facilities have 

been so enlarged that we shall be able 

hereafter to meet any reasonable time 

requirements. Our quality will remain 
the Standard as heretofore. 


THE UNITED STATES 
PRINTING COMPANY 


he Best Label 
AsCanufacturers 
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YOU CAN GAMBLE ON IT that I never could have 
built up the flux business I have if I didn’t know my business 
better than the others who have unlimited capital behind them. 
I get more money for it because 


tandard 
olderin 


lux, 


is better than the others, and is necessarily* worth more. It 
pays in the end. 


Next week I'll tell you another reason 
Why You Should Use My Flux 








MANUFACTURED BY 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 


rhe A tO -~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods, Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 




















FULLY GUARANTEED 


4 


ORDER EARLY. 


We have to refuse late orders 
every year 


4 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents s 
42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, IL. 
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3800 Ibs. 


t 


4000 ibs 
3800 Ibs 


Weigh 


3 


7 ft. x 8 ft 


CHICAGO 


Floor Space | 


“Bf. x of 
7 ft. x 8 ft 
ANY RANGE. 


| 


60,000 
50,000 


Capacity. 
40,000 
joftersen 


N. Je 





Height. 
|_up to 9 in. | 
up to 6 in. | 
up to 6 in. | 
ALL MACHINES. 


Diameter. 
14 x 84 in 
1} x 4% in. 
“14x 6 in. 


| 


| Medium — 
LARGEST ASSORTMENT. 
TORRIS WOLD @ CO.,: 


| Large 


| Small 








> 
2 
O 
ti 
ra 
ro 
—] = 
4< 
cin 
ial 
aa 
<x 














OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
¥ ¥ chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. | 
One minute be- 
fore the time is 
up the bell will 
ring. 
@ <A number of 
leading packers 
have adopted 
this time device 
and it has 
proven" entirely 
satisfactory in 
every instance. Mr. Staff has.reduced the price from 
$7.50 to $3.50 on account ¢f beingtableZto make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 


























‘THE CHISHOLM-ScoTT C0. 


PEA HULLING MACHINERY 





Works: | | Baltimore Headepetm 
: at office of the 
BUSPENSION BRIDGE, SINCLAIR-SCOTT CO, 


Niagara Falls, Wells and Patapsco Sts., 
N. ¥. Rear of 1800 Light 3%. 


Ve yA 


FOR 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





CHICAGO 


TORRIS WOLD @ CO., : n5e8827222"s:.. 
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power Transmitting, Elevating and 
Conveying Machinery 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Spiral Conveyors, 
Elevator Buckets. 


— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 








PEA FILLER AND BRINER | 





———_ 





—=MANUFACTURED BY 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=a BLANCHING PEAS 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plummer Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Like Some Folks 





You Know Some People Who Are Odd, 
perhaps peculiar, because they are unlike 
most other folks. That’s true also of 


WYANDOTTE 


Canner’s Cleaner and Cleanser 


Odd because it contains no hurtful or 
impure ingredients. Odd because it cleans without 
making a suds and leaves no “greasy feeling’’ or 
“soapy smell.’’ Odd because in addition to mak- 
ing everything clean it also sweetens all sour, 
tainted and stale places. 
Odd because it rinses freely 
without flavor or residue. 
Odd because it works so 
quickly that everything is 
sweet and clean before you 
realize it. Odd because 
with all its good qualities it 
costs no more than any 
other washing compound. 


It is odd. 


None Genuine except with 
this Trade Mark. 


WYANDOTTS 
& 


wer AND ows 
In Every Barrel. Send us your order. 
Warehouses at Buffalo, N. Y.; Wyandotte, Mich.; Chicago, Ill. 


The J.B. Ford Co. wis. Wyandotte, Mich. 
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Sugar 
Crystals 


| Not a Preservative, 


But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL hatesnesia NEW dhs, CITY 


BRANCHES: BOSTON, 283-285 Congress Street, 


PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 
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The Hammond Labeler 








eee FOR THE 








LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 





MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


MMbbbdbbdbbdbbddbbdbdnbsbdsbddbbdbbdbssddsdsbdsbbddbddssddsdssbdsbbdddddddbdsdddddddsdddddssddssddsddsdsscd 
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Sanitary Cans 


FOR», HAND FILLED GOODS 





Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 





SANITARY CAN COMPANY 


Faeairpert, Bew ter 
NEW YORK OFFICE: 105 HUDSON STREET 
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FIRE AND FREIGHT 








@ Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your GAN SUP- 
PLY by fire? 

@Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 

















American Can Co. 


New York =Baltimore—Chicago San Francisco 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...-..secececeeecere cere ceeee 83,00 
All Foreign, one year................ Ub ote ohpbashhepeds bande boee 5.00 

’ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday ‘preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
ano attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-“LASS MATTER 








Last call for a report on your 1906 pack of toma- 


toes, corn and peas. If you haven’t sent THE CANNER 
a statement of the size of your pack of these lines DO 
IT TO-DAY! Time is up. 
a ae 
The packer is entitled to have his name appear on 
every can of goods sold. Buyers’ labels will be one of 
the leading topics for discussion at the national conven- 
tion at Buffalo-next February. 
x * x 


If the’ proposition to compel canners by law to 
stamp all goods turned out by their factories with 
the date of packing isn’t based upon the idea that 
tanned foods after reaching a certain age become un- 


fit for consumption, then there can be no reason for 
it that is worthy of serious consideration. If the goods 
keep good it matters not whether they were produced 
in the preceding season or ten years before. 

a a 


In our last issue we answered the question, “Where 
has the tomato pack gone?” We stated that it had 
gone to fill the big hole created by the refusal of the 
grocery trade to buy “syndicate” tomatoes last spring 
and summer. The grocers were indisposed to help the 
so-called “snydicate,’ so they allowed their stocks to 
become more thoroughly depleted than in years, hence 
there was an immense quantity of goods needed to re- 
supply distributers, both wholesale and retail. 

ee ae 


We may soon expect to hear that arrangements for 
the coming annual national canners’ convention are 
nearing completion, for Secretary John T. Staff of the 
Canning Machinery and Supplies association went to 
the convention city last Saturday to commence his la- 
borsin connection with the big meeting.The exhibit of 
machinery will be in the armory, which is within sev- 
eral blocks of the Iroquois Hotel, convention headquar- 
ters. It is expected that the committee representing 
the several associations will be able soon to announce 
that the railroads have granted the customary special 
rate of a fare and a third for the round trip. 

ae ie 


The congested condition of the railroads in this 
country is adjudged by Bradstreet’s to be “The really 
serious cause of complaint, a reflection in’ itself of 
superabundant prosperity, which affects grain move- 
ment, collections, and retail trade in the northwest, 
delays delivery of badly needed coal supplies in the en- 
tire west, interferes with the movement of cotton to 
market at the south, and hampers manufacturing oper- 
ations in the iron and steel, textile, lumber and other 
trades. Industry still shows record activity, iron and 
steel leading, and foreign iron is coming in freely and 
being ordered largely for future delivery.” Dun’s 
weekly review of the business situation notes that “In 
all the departments of agricultural, industrial and mer- 
cantile activity, the current year is surpassing even 
the phenomenal record of 1905, which in turn eclipsed 
all preceding years. The manufacturing industries are 
receiving orders for delivery far into next year.” The 
Dun agency report on the business situation in the Chi- 
cago district says: “In the aggregate of bank ex- 
changes for both the week and month just ended sub- 
stantial gains appear over those of last year, indicat- 
ing that expansion in business generally is yet making 
progress. Wholesale houses find a satisfactory demand 
for spring wares. Interior advices testify to gratify- 
ing headway in the reduction of winter lines and the 
outlook is bright for heavy Christmas business.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 


G. CORANWELL, Przer. FACTORIES: 
W. NORTON, Vice-Paze’r. CHICAGO 

P. ASSMANN, Szov & Trxas. ; SYRACUSE 
Oo. TALIAFERRO. BALTIMORE 


H. LARKIN. 


T. 
A. 
F. 
J. 

B. 


O. A. SUYDAM. Sacus Acunt 


TO THE CANNING TRADE: 








We beg to announce to the Canning Trade that we will 
have in operation for the Canning Season of 1907 a thoroughly 
up-to-date Can Factory at Baltimore, Maryland. Our Balti- 
more Factory will have both Penns Ivania and Baltimore Cc 


i to the best 
yare entirely 
our 5B: e ee ae 
headquarters in the imore 
our Chicago and Syracuse Fact 
ive districts. 
Remember, we make the Can with the “C” in the bottom. 
Awaiting your commands, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 





























The Illinois State Food Commission has adopted 
standards for food products based on those adopted by 
the United States Department of Agriculture, modified 
io accord with Illinois laws and local trade conditions. 

The standards aré contained in Bulletin No. 3, which 
states that all food standards published in previous re- 
ports of the Illinois Commission and all rulings incon- 
sistent with any part of Bulletin No. 3 are annulled. 
We quote the following from Bulletin No. 3: 

I. ANIMAL PRODUCTS. 
and the Principal Meat Products. 

a. Meats. 

1. Meat, ficsh, is any clean, sound, dressed, and properly 
prepared edible part of animals in good health at the time of 
slaughter, and if it bears a name descriptive of its kind, com- 
position or origin, it corresponds thereto. The term “ani- 
mals,” as herein used, includes not only mammals, but fish, 
fowls, crustaceans, mollusks, and all other animlas used as 
food. : , 

z. Fresh meat is meat from animals recently slaughtered 
and properly cooled until delivered to the consumer. 

3. Cold storage meat is meat from animals recently 
slaughtered and preserved by refrigeration until delivered to 
the consumer. a. ! 

4. Salt, pickled and smoked meats are unmixed meats 
preserved salt, sugar, vinegar, spices, or smoke, singly or in 
combination, by whether in bulk or in suitable containers. b. 

B, FRUITS AND VEGETABLES. 
_@, Fruit and Fruit Products, 

(Except fruit juices, fresh, sweet and fermented and vine- 
gars.) sie 

1. Fruits are the clean, sound, edible, fleshy fructifications 
of plants, distinguished by their sweet, acid and ethereal 
flavors = | 

2. Dried fruit is the clean, sound product made by dry- 
ing mature, properly prepared, fresh fruit in such a way as 
to take up no harmful substance, and conforms in name to 
the fruit used in its preparation; sun-dried fruit is dried 
fruit made by drying without the use of artificial means; 
evaporated fruit is dried fruit made by drying with the use 
of artificial means. 


A. Meats 


(a) The establishment of proper periods of time for cold 
storage is reserved for future consideration when the investi- 
gations on this subject, authorized by Congress, are completed. 

(b) Suitable containers for keeping moist food products such 
as sirups, honey, condensed milk, soups, meat extracts, meats, 
manufactured meats, and undried fruits and vegetables, and 
wrappers in contact with food products, contain on their sur- 
faces, in contact with the food products no lead, antimony. 
arsenic, zinc or copper or any compounds thereof or any other 


poisonous or injurious substance. If the containers are made 
of tin plate they are outside soldered and the plate in no 
place contains less than one hundred and thirteen (113) milli- 


grams of tin on a piece five (5) centimeters square or one and 
eight-tenths (1.8) grains on a piece two (2) inches square. 

The inner coating of the containers is free from pin holes, 
blisters and cracks. 


If the tin plate is lacquered, the lacquer completely covers 


the tinned surface within the container and yields to the con- 
tents of the container no lead, antimony, arsenic, zinc or copper 
or any compounds thereof, or any other poisonous or injurious 
substance. 
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3. Evaporated apples ate evaporated fruit made from 
peeled and cored apples, and contain not more than twenty- 
seven (27) per cent of moisture determined by the usual com- 
mercial method of drying for four (4) hours at the temper- 
ature of boiling water. 

(Standards for other dried fruits in preparation.) 

4. Canned fruit is the sound product made by sterilizing 
ciean, sound, properly matured and prepared fresh fruit, by 
heating, with or without sugar (sucrose) and spices, and 
kept in suitable, clean, hermetically sealed containers and 
conforms in name to the fruit used in its preparation. 

5. Preserve is the sound product made from clean, sound, 
properly matured and prepared fresh fruit and sugar (su- 
crose) sirup, with or without spices or vinegar and con- 
forms in name to that of the fruit used. 

8. Jam, marmalade* is the sound product made from clean, 
sound, properly matured and prepared fresh fruit and sugar 
(sucrose), with or without spices or vinegar, by boiling to a 
pulpy or semi-solid consistence and conforms in name to the 
fruit or fruits used. 

9. Glucose jam, glucose marmalade,* is jam in which a 
glucose product is used in place of sugar (sucrose). 

b. Vegetables and Vegetable Products. 

1. Vegetables are the succulent, clean, sound, edible parts 
of herbaceous plants used for culinary purposes. 

2. Dried vegetables are the clean, sound products made 
by drying properly matured and prepared vegetables in such 
a way as to take up no harmful substance, and conform in 
rame to the vegetables used in their preparation; sun-dried 
vegetables are dried vegetables made by drying without the 
use of artificial means; evaporated vegetables are dried vege- 
tables made by drying with the use of artificial means. 

3. Canned vegetables are sound, properly matured and 
prepared fresh vegetables, with or without salt or sugar, ster- 
ilized by heat, with or without previous cooking in vessels 
from which they take up no metallic substance, kept in suit- 
able, clean, hermetically sealed containers, are sound and con- 
form in name to the vegetables used in their preparation. 

4. Pickles are clean, sound, vegetables or fruits, properly 
prepared, without taking up any metallic compound, other 
than salt, and prepared in any kind of vinegar, with or with- 
out spices; and conform in name to the vegetables or fruits 
used, 

5. Salt pickles are clean, sound, vegetables, preserved in 
a solution of common salt, with or without spices and con- 
form in name to the vegetable used. 

6. Sweet pickles are pickled vegetables or fruits in the 
preparation of which sugar (sucrose) is used. 

7. Sauerkraut is clean, sound, properly prepared cabbage, 
mixed with salt, and subjected to fermentation. 

8. Catchup (ketchup, catsup) is the clean, sound product 
made from the properly prepared pulp of clean, sound, fresh, 
ripe tomatoes, with spices and with or without sugar and 
vinegar; mushroom catchup, walnut catchup, et cetera are 
catchups made as above described, and conform in name to 
the substances used in their preparation. 

*Preserves, jellies jams and similar products containing glu- 
cose and added color must be labeled according to Labels 14 
and cannot ke sold under any other name than there given. 


(Continued on page 21) 























1IN PLATZ FADES 


DO YOU REALIZE 


THAT EVERY SCIENTIFIC MAN, WITHOUT EXCEPTION, HAS ENDORSED 
cAND APPROVED GOOD TIN PLATE AS THE SAFE AND PROPER; CON- 
TAINER FOR CANNED GOODS—BUT— THEY <ALL EMPHASIZE GOOD 





———=— AND 


SO DO WE- 


—=—=WE MAKE GOOD 








POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 





















THE CANNER AND DRIED FRUIT PACKER. 





,7) 








CANNED GOODS MARKET | a | 





The week under review has not been made notable 
by any important development, the various lines of 
canned fruits and vegetables remaining in the same 
condition as at the time of our last survey of canned 
goods conditions, unless we consider the firmer tomato 
market a development. Statistically, practically all de- 
scriptions of fruits and vegetables are in a strong posi- 
tion, with offerings and stocks remaining in canners’ 
hands remarkably small for so short a time after the 
close of canning operations. Corn is the exception. 
Corn so far is unimproved in value, but the other sta- 
ples are all in firm position, and the improving market 
on tomatoes shows that although they were produced 
in larger quantities than last season, so immense a gap 
was waiting to be filled when the 1906 pack was ready 
for market that an abnormally large quantity was re- 
quired to resupply the thousands of retailers and job- 
bers throughout the United States who had allowed 
their stocks to be reduced to almost nothing. The of- 
ferings from packers’ hands are limited and in fact 
Western packers are not believed to own many toma- 
toes. 

The reports coming from Baltimore this week are 
all bullish, all referring to the continued demand and 
emphasizing the fact that offerings and stocks in pack- 
ers’ hands are light. One Baltimore commission con- 
cern having very extensive packing connections 
throughout the surrounding country says of tomatoes, 
“Increased demand has caused an advance this week 


in No. 2 standards and 2ds, and in gallons, the offer- 
ings of which sizes are remarkably light for this time 


in the season. Compared with them the price of No. 
3 standards is too low, and that point coupled with the 
fact that the present demand for the latter size is 
above normal, is the peg on which the holders hang 
their hopes of a higher market very shortly.” 

A second Baltimore authority, commenting on con- 
ditions in the tomato market there, observes that “No. 
2 standard tomatoes are getting into better shape from 
day to day. It looks as though everything under 80c 
per dozen has been cleaned up, with the possible ex- 
ception of one or two less than carload jots lying 
around. The stock of No. 2 tomatoes in packers’ 
hands is so much lighter than usual that it looks as 
though they are going to be cleaned up in short order. 
The demand for No. 3 standards is keeping up unu- 
sually well.” 

Advices from Baltimore and other Maryland points 
also indicate increasing interest in 1907 packing toma- 
toes. They state that jobbers are sending in inquiries, 
but the packers are not disposed to make prices on fu- 
tures, few of them having up to the present time made 
preparations for the coming season’s pack. However, 
reports state that some orders are being booked at 60c 
per doz. for No. 2 standards and 80c for No. 3s. West- 
ern jobbers have been displaying some interest in 1907 
packing tomatoes, but packers as a rule prefer to wait 
awhile before naming a price. 


Tomatoes— 

The tomato market shows further improvement this 
week and there is also improvement in point of inter- 
est manifested by buyers. Sales of No. 3 standard 
western tomatoes were made in the Chicago market 
this week at 97!4c per doz., delivered, and Maryland 
No. 3 standards have sold to come west at 92%c there. 


Practically no gallons can be found. None are offered 
Gallons are nominally $3.65 per doz. here. Reports on 
the New York market say that offerings of standard 
No. 3 tomatoes are more sparing, the market showing 
an upward tendency. It is further stated that Ney 
York city jobbers are believed to be working on smal] 
stocks. New Jersey No. 3 standards are quoted at 
$1.10 per doz., factory. Baltimore quotations are Soc 
for No, 2 standards ; goc for No. 3s; and $3.50 for gal- 
lons, f. 0. b. ’ 
Corn— 

Corn is dull and little or nothing has been done in 
Chicago during the past week, buyers showing little 
interest. Values remain unchanged. Offerings of 
standard western corn are made as low as 47%¢, f. 0, 
b. factory. The average western standard is offered at 
47\4c to 50c per doz. New York State packers quote 
standards from 60c per doz. up. The New York mar- 
ket is reported quiet after recent large purchases by 
the jobbers, which has had the effect of somewhat im- 
proving the tone. We are unable to learn of any sales 
of western future corn. 
Peas— 

While peas have become very scarce in the west, stil! 
there is no excitement in the market. Buyers are show- 
ing their interest in the strong situation, as western 
packers, including those in Wisconsin, have very few 
unsold peas. We can hear of nothing of western pack- 
ing offered under goc per doz. As we have previously 
stated, a good deal of business in 1907 packing peas 
has been done, but while this is true, some of the larg- 
est and most important canners in Wisconsin have not 
yet named prices. Reports on the New York market 
say that there is a steady demand for peas, with buyers 
finding their choice of offerings steadily lessening. Bal- 
timore reports nothing of interest in this line. 
Apples— 

The firm feeling on gallon apples continues, while 
the offerings from packers are small. New York ad- 
vices note scarcity and a firm feeling, saying that some 
state packers ask up to $2.30 per doz. Baltimore quotes 
standard gallons at $1.90, standard No. 3s at 65c. Mich- 
igan gallons are quoted at $2.00, f. o. b. factory for 
standards. 

Fruits— 


The canned fruit market continues firm as pre- 
viously noted, but there are no new developments to 
report. Everything is firm. California lines are 
small and the offerings of Southern peaches are light, 
while there is a pronounced scarcity of Michigan 
canned fruits, including peaches. We give some quo 
tations on miscellaneous Michigan fruits as foilows: 
Blackberries, No. 2 standard, 62%c per doz.; No. 2 
in syrup, 80c; No. 10 standard, $4.75; No. 10 standard 
Michigan blueberries, $7.00; No. 10 Michigan goose- 
berries, $5.75; No. 10 standard pears, $2.50; No. 10 
standard raspberries, black, $6.25; red, $5.75; No. 10 
standard Michigan yellow pie peaches, $2.65; No. 2/2 
standard Michigan unpeeled yellow pie peaches, 9 
all f. o. b. factory. A Baltimore report states that 
stocks of peaches there are so small that they “dont 
cut any figure.” Quotations are: No. 2 seconds yel- 
lows, 85c; No. 3, $1.25 to $1.30; No. 3 peeled pie 
peaches, $1.15; unpeeled, 82%4c; No. 10 unpeeled pies, 
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¢ Announcement 








@ Owing to the development of our business as brokers 
exclusively in canned goods, and as a matter of 
greater convenience to the trade, we have opened an 
office at St. Louis, in the well known Granite block. 
@ In opening this new office in the second great city 
of the west, we take a modest pride in the growth 
of our business which has made this move a necessity. 
@ We wish to assure our patrons, who through their 
confidence and patronage have had so much to do with 
this progress, that the same policy of untiring effort 
and prompt attention to the wants of both buyer and 
seller will obtain in our St. Louis office as in our 
Chicago and Indianapolis offices. 

@ We ask the continued patronage of the trade, be- 
lieving that our greater facilities mean better ser- 


vice and more efficient work for our _ patrons. 





The J. M. Paver Company 


BROKERS EXCLUSIVELY 


—_—i 


CANNED GOODS 
INDIANAPOLIS, IND. CHICAGO, ILL ST. LOUIS, MO. 


Majestic Bldg. 53 River St. 605 Granite Bldg. 
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$2.75. Baltimore is virtually cleaned up on gallon 


small fruits. 
‘8838 


ana 


Pie 
Pe 
|PLD 8 75 
PLD3 50 


275 | 250 


| 4 00 
3 75 | 


3 25 





St’nd’d Water 





“|No.G 8| No. G8)No.G8 


| St’nd’d 


INo.G8 
Extra 
3 50 

.| 5 00 


Extras 





| 
Pie 
PLD 110 
iP1OO0}- +++ 





| 


%\No. 2%|No. G 8}* 


j 
dle 


2 





Second| Water 





No. 2%|No. 2%|No 


Stnds. 





a) 


No. 3 INo 2\|No 
Extras Extras | Extra 


Apricots Peeled...........-..| 3 00 |......|., 


24 














z, 
2 
& 
~ 
3) 
° 
D 
n 
« 
w 
i 
ieeg 
Z 
Zz 
< 
3) 
& 
Dp 
me 
2a 
< 
_ 
Z, 
me 
° 
cs 
—— 
4 
< 
3) 
a 
n 
_ 
<, 
wy 
gy 
fe, 
Ay 
Q 
=f 
n 
_ 
> 


RE 











Peaches (Lemon Cling) Sliced "2 50. ; : ; ; - ¥ 
Peaches (White Heath)...... 


Pears (Bartlett) ............ 
Pumpkin.............. 


Peaches (Lemon Cling) ..... 
Plums.. 


Peaches (Yellow Free).......|...... 


CPEB sc occcccsecs 
Squash... 





PC  Werrrrerr rere ee 
Apricots 


String Beans— 

Offerings of string beans are very light. Stocks in 
canners’ hands appear to amount to insignificant quan- 
tities and the feeling therefore is very firm. At Bal- 
timore, where a strong market rules, No. 2 standard 
green string beans are quoted at 65c; No. 3, 75c; No. 
10 standards, green, $3.50; No. 2 standard white wax, 
65¢. 

Sardines— 

The domestic sardine market is very firm at the last 
advance. Estimates of the 1906 pack range from 9oo,- 
000 to 950,000 cases, compared with last year’s pack 
of upwards of 2,200,000 cases. These figures will 
serve at once to show the unusual strength of the sar- 
dine situation. The pack this year, admitting the es- 
timates to be approximately correct, is the smallest in 
a long time, as in 1904 the pack was 1,645,657 cases, 
1,181,370 cases in 1903, 1,179,168 cases in 1902, and 
1,396,902 cases in 1901. The proportion of 34 mustard 
sardines in the present year’s pack is reported to be 
smaller than the average, while little of this stock has 
been carried over from 1905. The packers are said to 
have a fair balance of '%4-oils unsold. 


Salmon— 

The salmon market as a whole is firm, though there 
is no activity in the local market, and no developments 
of importance this past week. There are light offer. 
ings now of any grade from packers’ hands, 
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There is a fairly active demand for raisins at high 
prices. Reports from the Pacific coast say that the 
stocks there are very small now, with offerings of 
seeded light, as reports say that few of the buyers are 
in position to fill orders for prompt shipment. Fancy 
seeded raisins are scarce and in some quarters, we un- 
derstand, quoted 4c per |b higher. 

Prunes— 

The niarket on prunes is strong, and the tendency 
of prices reported upward. This applies particularly 
to 40s and 50s. Demand from the consuming trade is 
heavy, enough to absorb receipts here. 


Peaches— 

Peaches are firm and the offerings exceedingly small, 
though the demand just now is limited, due to the high 
prices prevailing. Offerings of apricots amount to 
very little. 

Apples— 

The market on evaporated apples is firmer. Eastern 
advices note that higher prices have been paid for 
prime New York State stock, up to 8c per pound, 
though it was stated that probably 734c would buy or- 
dinary prime. Holders of apple chops and waste are 
firm in their views. 


| 


Corn— 
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The new packers’ can prices are still unannounced. 
The American Can company hasn’t given notice of 
what its 1907 quotations will be and the other can 
makers are disposed to wait and see what figures the 
big company is going to make. The makers, how- 
ever, are entering contracts for cans, guaranteeing that 
prices when named shall be equal to the lowest. 


Pig Tin-- 

Market has been a little more active during the week 
than for some time previous, consumers having been 
in the market for actual requirements, covered in a 
general way by five to ten ton lots. This tended to en- 
courage an advance, but no excitement resulted, and 
after slowly but steadily advancing during the early 
part of the week, prices broke again at the end, and 
we quote as follows, f. 0. b. New, York: 

Spot. Dee. 
$43.05 
43.20 


5-ton lots 
t-ton lots 


Tinplate— 

Market remains unchanged, and business very satis- 
factory to the manufacturers. Prices are as follows, 
f. o. b. mill: 

BESSEMER STEEL COKES. 
14 by 
14 by 
14 by. 
14 by 20 ( 
Usual differentials for odd sizes, etc. 
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The 
Virginia Can Company 


Is Now Making Contracts for 


1907 








@ A big advance in prices may be ex- 
pected, and as we guarantee against de- 
cline now is the time for packers to buy. 


@ We offer specially favorable terms for 
delivery during the early spring months. 


@. During the four years we have been 
making cans our output has steadily in- 
creased, and during the same time, by 
the use of improved methods, the stand- 
ard of our cans has been maintained — 
‘equal to the best.”’ 


@. Information as to prices, terms, etc., 
will be cheerfully furnished. 














Virginia Can Company 


Oo. C. HUFFMAN, President 








BUCHANAN, VIRGINIA 
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Jaltimore, Md., December 3, 


Epitor CANNER: The tomato situation continues to 
unusual strength, and the market for No. 3 standards is now 
924c f. o. b. for 1906 packing, and goc f. o. b. for 1905 pack- 
ing. Every indication now points to still higher figures in 
the future. It looks as though an aggregate pack of even 
ten million cases will not be more than enough to supply 
the demands of the country until new goods come in. No. 3 
seconds are held at 85c¢ to 87%c, and are apparently very 
scarce 

The stock of 
ght. This size can is not packed to any great extent out- 
side of Baltimore, and whenever the Baltimore stocks of 
No. 2 are light, there is bound to show up a scarcity. It 
does not pay country packers to put up tomatoes in small 
packages, and therefore they never pay much attention to No. 
2. The market to-day on No. 2 standards is 8oc, less 1% 
per cent, and on No. 2 seconds 70c to 72%c. I question very 
much if 25,000 cases of No. 2 could be found in the whole 
of Baltimore in first hands, and I expect to see the market 
advance to 85c very shortly. 

The orders for tomatoes are coming in from quite a large 

section of the country. Even the close of lake and rail navi- 
gation has not seemed to affect the aggregate demand to any 
great extent. 
The present high rate on spots is making jobbers show 
interest in futures, and some business is being done at 60c 
for No. 2, and 8oc for No. 3. These figures when compared 
with cost of raw material last year are about equal to 57%c 
for No. 2, and 75c¢ for No. 3. At the advanced price of tin 
plate and the high price of pig tin cans will certainly cost 
the can-makers considerably more to make this coming sea- 
son than they did last year, and unless some unusual com- 
petition takes place amongst the can-makers we are sure 
to see a much higher can market, so that tomatoés will cost 
the packers more to produce in 1907 than they did in 1906, 
even basing the figures for raw tomatoes on the 1906 contract 
prices with the tomato growers and simply adding the addi- 
tional cost of cans and solder. It is more than likely, how- 
ever, that the tomato growers will also want higher prices 
for growing tomatoes, and it will not surprise me to see 
them holding out firm for $9 per ton. At 60c and 80c for 
No. 2 and No. 3 future standard tomatoes, therefore, I con- 
sider that the chances are all in favor of the buyers, for by 
no way of figuring can I arrive at any other conclusion than 
that the packers who are willing to sell at these figures are 
actually accepting business at lower net results to themselves 
than they did at the early part of last year when the pros- 
pects were all for a large crop. There will undoubtedly be a 
heavy business done in futures next spring, and I look for 
prices of at least 62%4c and 82%c when the season for selling 
futures gets well under way. 

Considerable inquiry is also coming in for future peas, but 
few of the packers in this section of the country have nerve 
enough to sell future peas this early in the season. Pea pack- 
ers in New York state and the West, who contract for the 
peas with the farmers just in the same way that tomato 
packers do with the tomato growers in this section of the 
country, may be justified in selling future peas, but the Bal- 
timore pea packers who have to buy their raw peas on the 
Baltimore market in the pea season would be worse than 
foolish to load themselves up with future orders. The pea 
crop is so uncertain that packers have not the slightest idea 
of what they may have to pay for raw material. The price 
per bushel of June peas may be as low as 6oc, and it may be 
as high as $1.10 to $1.20, so that it is worse than gambling for 
our packers to sell futures of this line. 

The close of lake and rail navigation has not lessened the 
demand for the full line of Baltimore goods to any appre- 
ciable extent. It seems as though jobbers are carrying light 
stocks of everything in tin cans. The lines that have been 
particularly active during the past week are peaches, apples, 
pears, string beans, sweet potatoes, sauer kraut, oysters, 
baked beans and small fruits. Peaches will be entirely 
cleaned up very shortly, and at the rate apples are now 
going out, the unsold stocks on the first of the year will be 
exceptionally light. No. 3 apples at 65c and gallons at $1.90 
to $2 are safe purchases. The market on pears is in favor of 


No. 2 tomatoes in first hands is particularly 


the buyers, as the demand is sure to increase. Peach stock 
are light, and pears in good syrup will have to take the 
place of standard peaches for dessert use. . 

No. 2 standard string beans have advanced to 65¢, and th 
market closed on Saturday very strong. No. 3 sweet pe 
toes are getting scarce at less than 75c, and sauer kraut is jn 
exceptionally good demand at 65c to 67%c. 

Even the line of corn that has been hammered by eyery- 
body for months seems to show signs of doing better. [f jt 
were not for the insane scare on the part of the holders 
about what to do with corn that has been packed with 
saccharine the market would be much stronger to-day than 
it is. It seems as though corn holders cannot get it into 
their heads that the only thing necessary to be done to 
comply with the pure food law on any corn they may have 
on hand that has been sweetened with saccharine, is for them 
to put on the can a supplementary label stating the fact. It 
will sell just as well, as a cheap article with this supple- 
mentary label on, and certainly will bring more money than 
what it is being offered at to-day. TARTAR 





PORTLAND. a 





- = Portland, Maine, Dec. 3, 1906. 

EDITOR CANNER :—The last. month of 1906 sees the corn 

business still going on, notwithstanding many statements to 
the contrary by buyers who now wish they were in a condi- 
tion to purchase a fancy article. Sales have been made at 
better prices than prevailed only a short time ago, but there 
is but little strictly fancy stock. There is, throughout the 
country, plenty of poor or fairly good corn, but not much of 
the best quality. As corn is now put in storage for the win 
ter and spring, sales must be made on an entirely different 
basis from what existed when at the factory. There is no 
reasonable doubt but what, in the coming spring and sum- 
mer, more fancy corn will be called for than exists. The 
consumption of the cheap, saccharined and well starched 
goods that have been the curse of the market for many 
months has made quite an inroad into the stock, and, per- 
haps has had a manifest influence on prices. When fancy 
corn commands one hundred per cent more in the market 
than the imitation buyers of the latter are in the majority, 
for to the ignorant glass diamond is of equal to the genuine. 
As the market stands to-day, corn can be purchased at from 
60c to 85c. 
_ As to the future, NO PRICE HAS BEEN MADE, but all 
in the business know that the pack must cost more in the com- 
ing season than for several years—hence prices will be higher 
than last year. Now these’ conditions apply, not only to 
Maine, New England and New York, but all over the corm 
packing sections of the United States. Cans, solder, boxes, 
and, perhaps other material will cost more. Further, the 
scandalous cutting of last year should never recur. It did 
infinite damage, and, I will venture to say, caused much ill 
feeling. As a new and untried national law is to come into 
operation soon, it will be just as well to avoid trouble from 
this source. Uncle Sam is no respecter of persons, and under 
the law it is MANDATORY on the United States attorneys 
to enforce it. The law covers mislabeling also, and if cer- 
tain scoffers at this statute do not obey its mandates it will 
be dangerous. ; 

The packing of gallon apples is over, and prices have 
ranged from $2.00 to $2.20 per dozen. The demand has been 
very good. No surplus of consequence is left. Stocks of 
blueberries, squash, pumpkin, ete., are nominal. The pack- 
ing of bluebacks is over, and no stocks left. Clams are in 
light supply, and soon the market will be bare. The sardine 
market is much firmer, with supplies smaller than usual. 

INDEX. 
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New York, December 3, 1906. 

Epitor CANNER:—Last week was broken by the holiday 
and business suffered in consequence. Sales always run 
down after Thanksgiving for a few days before the business 
for Christmas starts. Conditions have not changed mate- 
rially since last reports. Prices on some varieties continue 
moderately steady, with sales limited to actual requirements 
in most instances, though occasionally buyers take something 
which they do not need immediately. 
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A good interest is reported in peas and anything in de- 
sirable grades offered around $1.00 is taken readily enough. 
Some business in standard Junes for shipment from Balti- 
more has been done _ recently at $1.05, delivered. Their 
srades are wanted by jobbers to fill broken assortments. Sales 
at petit pois are reported at $2.50, delivered, in a small way. 
Futures are quiet at the moment, though there have been 
some big sales of western goods. 

" Tomatoes are firm at goc for packers’ label and 92¥%c for 
sellers’ label. A fair jobbing demand is reported, but there 
js no pressure to sell in any quarter. Full standard 2s are 
offered at 824%4c on the spot. Bids of 77M%c, f. o. b. factory 
have been declined. The f. 0. b. factory market 1s quoted at 
Soc on full standards. Gallons are offered sparingly. The 
tendency is upward on all offerings. Business is chiefly in 
small lots, though here and there a buyer takes fairly liberal 
quantities. é ; : ; 

Cheap corn is pressing for sale in some quarters, but buy- 
ers refuse to take hold, excepting upon the most favorable 
terms. Good standard and fancy grades of 1906 pack are 
wanted a fair movement is reported at 55c¢ to 62% for 
state and goc to 85c for Maine, f. 0. b. factory. Southern 
Main style is easy for standard pack. The difficulties of 
packers in disposing of their goods before the new pure food 
law takes effect is quite likely to cause the market to be 
weaker and lower than it is now before the first of the year. 

Spinach is very firm under light stocks, both here and at 
packing points. Gallons are quoted at $3.50, delivered, on 
small lots and large lots cannot be obtained. Buyers are 
searching for goods which can be bought a shade under the 
market. 

Pumpkin is steady, with an upward tendency to prices. 
The demand for the holiday trade has resulted in reduction 
of stocks and improvement in prices. 

Squash is in demand and prices are held firm. Condi- 
tions are favorable for holders, though movement has de- 
creased somewhat in the past week or so. The holiday de- 
mand cleaned up a considerable proportion of the stock 
remaining in market. 

Southern pie peaches are firmer, with a fair business in 
gallons on the basis of $3.25, f. 0. b. factory. Offerings are 
light, the short supply compelling this situation. California 
peaches are all firm and stocks in first hands are light. 

There is a fair call for gallon apples and the tendency is 
upward for best offerings of state pack. Little is offered in 
any quarter under $2.25, delivered. Buyers are not particu- 
larly anxious, but the demand for small lots aggregates a 
considerable quantity in the course of a week. 

Small fruits are firm, though movement is relatively light 
and sales are limited to actual requirements. The situation 
has not changed since last reports and the supply in first 
hands is so light that here is little opportunity to purchase 
freely. It is quite likely that buyers would take hold if it 
were possible to obtain goods. 

Sardines are firm and on key opening quarter-oils the ten- 
dency is upward. The season in Maine is over and stocks 
in the hands of packers are said to be the lightest at this 
period on record. 

The total pack is said to have been about 900,000 cases, 
compared with 2,000,000 cases last year. The run has been 
light throughout and in addiiton to that packers have sought 
to control the output so they could hold up prices. It is un- 
derstood that in a measure they have succeeded. 

Salmon is firm, with only routine demand reported. While 
prices are unchanged, there is a possibility that a firm offer 
would buy at a slight reduction in instances. HARLEM. 





Illinois Food Commission Adopts Standards of Purity 
for Food Products. 


(Continued from page 15) 


IV. PRESERVATIVES AND COLORING MATTER. 
Preservatives, 

Household preservatives are sugar, salt, alcohol, vinegars, 

spices and wood smoke. All other preservatives are known 
as chemical preservatives. Some of the highest authorities 
hold that the use of these chemical preservatives even in 
small quantities, in food products is harmful. 
_ We believe that the use of chemical preservatives is in- 
jurious, but pending the determination of further facts and 
the accumulation of evidence, these shall be used only under 
the following restrictions : : 

I. Fluorides and formaldehyde shall not be used in food 
products. ; 

2. No preservatives shall be used in milk, cream or vine- 
gar. 
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3. Chemical preservatives shall not be used in amounts 
greater than is necessary for the preservation of the food 
under ordinary commercial conditions, 

4. The food must be labeled according to “Labels 17.” 

Use of Coloring Matter. 

(1) Coloring matter which is injurious to health may not 
be added to any food. 

(2) a. Harmless coloring matter may not be added to a 
food if such addition results in the concealment of damage 
or inferiority. 

(2) b. Harmless coloring matter may be added to a food 
if such addition results in making the food appear to be bet- 
ter or of greater value than it really is. The addition of col- 
oring matter always does one of these two things unless the 
food is labeled artificially colored. Butter and cheese may 
be colored without being so labeled. 

3. Chocolate, cocoa, milk, cream, oleomargarine and vine- 
gar shall not be artificially colored. 

Labels, 

1. Every package of food or drink shall be labeled on the 
outside with the true name and address of the manufacturer, 
bottler, packer or dealer who sells the same. 

2. The label shall state truthfully the name of the food in 
the package. 

3. The grade or quality of an article of food shall not be 
falsely represented. Such terms as double, triple, etc., shall 
mean two or three times the food value required by the stand- 
ard. 

4. The use of alum in pickles or any other food product 
shall be stated on the label, using the common name alum. 

8. Cartons shall be labeled according to the same prin- 
ciple as bottles, cans, etc. 

g. Coloring Matter when added to any article of food 
(except butter and cheese) shall be clearly indicated on the 
front of the package, by the words “Artificialy Colored,” 
“Vegetable Coloring,” etc. 

10. Extracts made of more than one principle must be 
labeled with the name of each or else simply with the name 
of the inferior. In all cases where an extract is labeled with 
two or more names, the type used is to be similar in size, 
and the name of any one of the articles used is not to be 
given greater prominence than another. The word com- 
pound cannot be used. 

11. Artificial Extracts must be labeled “Artificial.” 

12. Wagons, cans and bottles from which milk is sold 
shall be conspicuously marked with the name of the dealer. 

13. Each can or vessel containing milk from which any 
part of the cream has been removed, shall be plainly and 
conspicuously marked with the words, “skimmed milk.” 

14. Jelly, jam, fruit butter or preserves containing glu- 
cose and added color shall be distinctly and durably labeled 
imitation jelly, jam, fruit butter or preserves. 

15. All soaked or bleached goods, or goods put up from 
products dried before canning, shall be plainly marked, 
stamped or labeled as such with the words, “soaked” or 
“bleached goods” in letters not less than two-line pica in size, 
showing the name of the article and the true name and ad- 
dress of the packer or dealer who sells the same. 

16. All vinegar made wholly or in part from distilled liq- 
uor shall be branded “distilled vinegar.” 

17. Preservatives other than household preservatives, 
when used in food, shall be indicated by the label on the 
front of the package, stating the kind and amount used. 

18. Deceitful and suggestive names and designs shall not 
be used. No design representing a superior ingredient, its 
source, or a process of its manufacture, shall appear on the 
label unless the inferior ingredients are likewise so repre- 
sented in an equally prominent manner. 

20. Catsup containing other vegetables than tomatoes shall 
be labeled with the names of all the vegetables present, or 
shall be labeled “Vegetable Catsup” or “Compound Catsup” 
or “Catsup Compound.” 





California Fruits to Hamburg Via New Or- 
leaps. 


A dispatch from Santa Rosa, Cal., says that the 
plant there belonging to the California Fruit Canners’ 
Association has shipped a carload of tomatoes to 
Omaha and started a car of apples, peaches and plums 
to Hamburg, Germany. The latter will go by rail to 
New Orleans and the remainder of the journey will be 
made by ocean steamers from that city. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 


prof. Duckwall’s 


The all-important subject. now being considered by manu- 
payers of food products is the National Pure Food Law 
ons bearings on the different articles of food manufac- 
and throughout the country. Manufacturers of food 
ts are not all canners; there are many*of them who do 
- ya up canned goods; there are picklers, preservers, 
“ Tacturers of sauces, tomato catsup, prepared mustard, 
ot vinegar and other articles too numerous to mention. 
“= first reading the National Law and the regulations it 
yould appear that the canner is the least affected of all 
engaged in the food packing business. There is one feature 
of the canning business which is liable to present difficulties 
in strictly complying with the provisions: of the National 
Law, and that is the Tin Plate and the Tin Can itself, and 
the method of soldering the caps on the can. 

We have for three years pointed out many of the serious 
troubles which have resulted from the use of a poor tin 
plate; the cannegs are not wholly responsible for the tin 
plate conditions, there has been sharp competition in prices 
and demand for a cheaper can constantly, and in order to 
meet these demands the manufacturers of tin cans have en- 
deayored to purchase their tin plate at the lowest possible 
price. In order to meet the demands of the can-maker for 
this cheaper tin plate the tin-plate mills have been making 
every effort to furnish a plate at the lowest possible price. 
The only way that the price of tin plate could be reduced 
was by limiting the quantity of tin in the plating process. 
Years ago it was almost impossible to plate a box of tin 
plate 14x20 with less than two or three pounds of tin. Im- 
provements were made in the manufacture of the steel sheet; 
it was rolled after the annealing so that it presented a smooth 
surface, which after being properly cleaned in a sulphuric 
acid bath could be plated with a very much reduced amount 
of tin. Improvements in the mechanical apparatus were 
made so that all the surplus tin could be removed, and as 
the demand for cheaper tin plate increased machines were 
patented for removing all surplus tin which clung to the 
sheet after coming from the rolls, which squeeze off the 
melted tin after coming from the tin bath. In consequence 
of this constant demand for a cheaper tinplate it has be- 
come possible for the tin plate manufacturers to use less than 
2 pounds of tin per box. Many of the analysis show only 
15, 1.7.and 1.8 pounds per box. Such plate when made 
up into cans is bound to give poor results when used fo1 
vegetables and fruits of strong acid character. Goods of 
acid character remove a certain amount of tin from any 
plate; the action is not complete short of three months 
after canning. This investigation was made by Doctor Leach 
of the Massachusetts State Board of Health, and also by 
ourselves at the National Canners’ Laboratory. Where there 
was only a very thin coat of tin on the steel sheet much of 
this was removed to satisfy the acid in certain fruits and 
vegetables, and in many cases the steel itself was exposed to 
the action of the acid. We had then, two metals, steel and 
tin, and the acid of either fruits or vegetables, which set up 
a galvanic battery, and those of our readers who are familiar 
with electrio-plating can readily understand that a very much 
larger amount of tin would be dissolved than would be the 
case under other circumstances. In some cases we found 
that the tin from the whole inside surface of the can had 
been removed by this galvanic action. We found further 
that there was great liability of the steel sheet becoming 
perforated, the whole thing so small as to escape notice, yet 
sufficiently large to admit bacteria, yeasts and molds from 
the air. In quite a number of cases where investigations 
were made the packer claimed that his customers had been 
made sick from eating the goods; whether they were made sick 
from the unusual amount of metal held in solution or from 
Ptomaines resulting from the action of the petrefactive 
bacteria on the canned product cannot, at this time, be 
positively Stated. 

In a number of instances we were able to isolate from 
such cans certain species of bacteria which are undoubtedly 
ptomaine producers. Among these were Proteus Vulgaris, 
Proteus Mirabalis, Proteus Zenkeri, and in one case we ob- 
tained a culture of bacillus Botulinus, and in another case 
Bacillus Enteritidis, all of which give rise to poisonous 
les, particularly when allowed to grow and multiply on 


reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, 
issue in each month and cover the Laboratory work during the month immediately preceding their publication. 
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proteid matter. It can readily be seen then that the National 
Law would prohibit the sale, or the offering for sale, of any 
goods which might contain a substance deleterious to health, 
resulting from an inferior coating of tin on the can. The 
regulations will probably provide that no analyses shall show 
less than two pounds of tin per box. (See circular 19, page 
5, note b, which reads as follows): 


Standard for Cans. 


“Suitable containers for keeping moist food products such 
as sirups, honey, condensed milk, soups, meat extracts, 
meats, manufactured meats, and undried fruits and vege- 
tables, and wrapper in contact with food products, contain on 
their surfaces, in contact with the food product, no lead, 
antimony, arsenic, zinc or copper or any compounds thereof 
or any other poisonous or injurious substance. If the con- 
tainers are made of tin plate they are outside-soldered and 
the plate in no case contains less than one hundred and 
thirteen (113) milligrams of tin on a piece five (5) centi- 
meters square or one and eight-tenth (1.8) grains on a piece 
two (2) inches square. 

“The inner coating of the container is free from pin holes, 
blisters, and cracks. 

“If the tin plate is lacquered, the lacquer completely covers 
the tinned surface within the container and yields to the 
contents of the container no lead, antimony, arsenic, zine or 
copper or any compounds thereof, or any poisonous or in- 
jurious substance.” 

A box of tin 112 sheets 14x20 inches contains 31,360 square 
inches. 

The standard piece of tin 2 inches square contains 4 square 
inches. 31,3€0 divided by 4 gives 7,840 such standard pieces; 
7,840 multiplied by 1.8, the required grains of tin, gives 
14,112 grains—equal to 2.016 potfids per base box, as a 
minimum coating. 

There has been much objection raised to the establishment 
of any standard for tin plate by the national authorities; 
these objections have come from the tin plate manufacturers, 
based on the ground that the plating of the steel sheet is a 
mechanical operation and not entirely within their control. 
They state that they are unable to produce a.tin plate which 
shall be exactly uniform so that every square inch will give 
the same quantitative analysis for tin. It is the purpose of 
the authorities to make a standard which shall be a minimum. 
It has been found by comparing the results of a large num- 
ber of analyses that the variation does not, in any case, go 
beyond one-half pound to the box. If the tin plate manufac- 
turers therefore, will use 2% pounds of tin to each box the 
analysis of any square inch will not run below two pounds 
per box. Such a standard has been received with some ob- 
jection on account of the demand for cheap tin plate, but 
the manufacturers admit that if all are forced to pay for 
the extra amount of tin there should be no logical reason for 
their not receiving a better tin plate. It can be made if 
the packers are willing to pay for it, and the only way 
that the packers can be forced to purchase a good tin plate 
is by National regulation. 

Another feature of the National Food Law which has a 
bearing on the canning industry is the tin can itself. Many 
of these cans are at the present time, soldered with an alloy 
entirely too heavy in lead. Some of the solder used for can- 
making shows 65 per cent lead and 35 per cent tin, and in 
thé process of manufacture it sweats through to the inside 
of the can. We have examined cans here at the Laboratory 
which show a margin down along the side sea of one-quarter 
of an inch on either side, and around the top and bottom 
quite a good deal of solder which would be directly exposed 
to the action of fruit and vegetable acid. Lead is a cumula- 
tive poison; it is not eliminated from the system. When 
taken continuously into the stomach the result is a slow 
poison process. Painter’s colic is an example of this. Lead 
also contains appreciable quantities of arsenic, so that such 
a high percentage of lead in the solder is objectionable where 
there is the least chance of its being taken into solution by 
vegetable and fruit acids. 

Such products as corn, peas, succotash and hominy have 
of themselves very little acid reaction, and it would seem on 
first thought that such substances would not take up any 
appreciable quantity of metallic salts. It is found, however, 
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The National Canners’ Laboratory 


The Laboratory was founded at Aspinwall, Pa., in the year of 1903, and was originally intended 
to cover investigations of spoilage problems pertaining to canned goods, catsup, preserves, and other 
table condiments. 

The work done along this line by the director E. W. Duckwall, M. S., was original and the regults 
obtained have become a matter of history. This work has contributed much to the field of science 
and has saved the manufacturers thousands of dollars. This work has been published in book form 
‘“Canning and Preserving with Bacteriological Technique.’’ The book has been sold all over the world 
and is a marvel of beauty in illustrations and style. 478 Pages, 221 Illustrations. Price $5.00. Postage 25 Cents 


OBJECT, PURPOSE AND SCOPE OF THE NATIONAL CANNERS’ LABORATORY. 


The Object of the Laboratory is to furnish a station well equipped with modern scientific 
apparatus and competent men, for the benefit of its subscribers at a very low cost on the yearly 
subscription basis. 

The Purpose is to save losses from spoilage, establish purity of food products, to protect honest 
manufacturers and dealers, and to publish such literature as will help the sale and consumption of 
manufactured food products. 


Bacil'us which causes sour corn, magnified 15CO diameters. Spoilage of food products 
is due to microorganisms. A special study of these minute forms of life has been made at 
the National Canners' Laboratory Remedies for preventing such causes of spoilage have 
been worked out 


The Scope. Every modern apparatus has been purchased in order to make this the best Food 
Laboratory in the world. This is a special line of work not heretofore undertaken by Commercial 
Laboratories. This requires practical as well as scientific knowledge of foods and the raw materials 
which are used in their preparation. 


LOCATION OF LABORATORY. 


The National Canners’ Laboratory is located at Aspinwall, Pennsylvania, a suburb of Pittsburg, 
Pa., just a half hour’s ride on street car or fifteen minutes on train. 

Aspinwall is a place having many advantages over a location in a crowded city. The chief ad- 
vantages are light and pure air, so necessary in conducting bacteriological analysis. Arrangements have 
been made for the transmission of telegrams both by Western Union and Postal. The Laboratory is 
equipped with long distance telephone connections, also director’s residence, so that communication 
can be established at any time day or night. 

Small sample for analysis may be sent by mail, large samples by express, and these will reach 
us promptly. 

Reports worded in such language as may be easily understood by the ordinary business man are 
made promptly. 
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Laboratory Staff 


The Laboratory work is done by competent men. The director, Edward W. Duckwall, M. S., is 
a graduate of Cincinnati schools, member of the Society of American Bacteriologists, member of the 
American Chemical Society, Fellow of the American Association for the Advancement of Science, a 
contributor to Scientific Journals and author of the book, Canning and Preserving with Bacteriological 

echnique. 

2 Mr. Duckwall for twenty years held responsible positions with three of the largest manufacturers 
of food products in America. Some of the finest food products manufactured in America today were 
originated by him. ; . . , 

Mr. Frank A. Norton, M.S., Ph. G., Chief Chemist of the Laboratory, has received both chemical 
and pharmaceutical training, for several years he was connected with the South Dakota Agricultural 
College as instructor in chemistry and in experiment station work in connection with the U. 8S. Experi- 
ment Station of South Dakota. Mr. Norton for several years did the analytical work for the South 
Dakota Food and Dairy Commission and is eminently fitted by experience and training to be of service 
to food producers. 

Mr. Norton is a member of the American Chemical Society and of the Society of Chemical 
Industry and has had numerous papers along chemical and pharmaceutical lines published in the 
scientific journals in the United States. 


CHARACTER OF WORK DONE 


Bacteriological Investigation of all kinds of spoilage and remedies suggested. 
Bacteriological and chemical analysis of water, both qualitative and quantitative. 
technical analysis advice as to treatment for boiler or factory use. 

Investigation of discolorations of canned goods, catsup, pickles, preserves, etc. 
alyzed by special methods. 

Complete and Comprehensive analysis of salt, spices, olive oil, extracts and flavors, vinegars of 
all kinds and other condiments; fruits, vegetables and special food products; tea, coffee, chocolate and 
beverage preparations; sugar, syrups, molasses and all saccharine substances; chemicals, drugs and 
pharmaceutical preparations; liquors and various beverages; milk, condensed milk, cream, butter and 
dairy products; waste and exhausted products with advice as to their utilization; preservatives, artificial 
colors, artificial sweeteners and other substances used in foods; insecticides and fungicides with advice 
as to means of treatment for crops threatened by insects, blights, etc.; fertilizers and-soils with advice 
as to the improvement of your land. Advice on the National Food Law. 


SUBSCRIBERS’ PRIVILEGES 


In case of 


Tin plate an- 


A yearly subscriber to the National Canners’ Laboratory is entitled to send in as many samples 
for analysis as he may desire. We place absolutely no limit on this privilege and furthermore we extend 
the invitation freely. No extra charge will be made for any work done in the Laboratory. All express 
charges, telegrams and telephone messages are to be paid by subscriber. 

Work done outside of Laboratory will be subject to a special charge consistent with the character 
of such service. Subscribers are entitled to full and free information on all subjects pertaining to 
their business. 

We desire to make this institution a valuable adjunct to your business, not for a short time but 
for years. Our work is high in character and we expect to hold you from year to year. 

If you are unjustly prosecuted by any over-zealous state food commission we will go into court 
and testify in your behalf. We desire to help the honest manufacturer and dealer. 


WHO ARE SUBSCRIBERS TO THE NATIONAL CANNERS’ LABORATORY ? 


We are doing the chemical and bacteriological work for over six hundred firms located all over 
We have subscribers in every large city in America and in smaller towns scattered over the 
whole country. We are doing work for Canners, Preservers, Picklers, manufacturers, wholesale grocers, 
drug houses, creameries, etc., in Canada, England, Ireland, Norway, Australia, India, Hawaiian Islands 
and Mexico. 

Do you want references? 
own city or near by town, whom you may call up by telephone. 
will gladly tell you about our work. 

Our financial references are the German National Bank of Allegheny, The Allegheny Trust Com- 
pany of Allegheny, and reports from commercial agencies. 


COST TO SUBSCRIBERS 


The Rate for Canners is $25.00 for 1907. 
If subscriptions are sent in now, no charge will be made for balance of this year. 


We can furnish you many of which we are proud and right in your 
Every subscriber to this institution 


UNLIMITED SERVICE 
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that during sterilization of such products that so much heat 
is required to penetrate to the center of the can for the 
purpose of destroying the extremely resistant spore bearing 
bacilli, that the proteids in these products are distintegrated 
and sulphur is set free; this sulphur unites with hydrogen 
and forms hydrogen-sulphide, which has a tendency to cause 
precipitation of lead and tin salts. It was found too, that 
where zinc chloride had been used, the soldering flux, with 
the intense heat used in the sterilization had a tendency to 
precipitate metallic salts by the action of the zine chloride 
on the metals, and it would seem almost impossible to over- 
come these difficulties where a prolonged heavy process had 
to be used for sterilizing. The New Agitator System seems 
to have overcome some of these serious difficulties. In the 
case of corn we find that steriliz@tion is completed in 35 
minutes at 250 degrees Farenheit. By actual tests none of 
the corn received more than 18 minutes’ heating at 250 de- 
grees. This-was not sufficient to disintegrate the proteids 
and there was therefore no precipitation of metallic salts. 

By the present methods of making tin cans it would seem 
to be almost impossible to prevent a certain amount of solder 
from sweating through to the inside of the can, and if a poor 
solder is used where the lead predominates in percentage 
there is great danger of delecterious substancs finding their 
way into th goods. If, as we have pointed out, corn, peas, 
succotash, hominy and goods of such nature will cause the 
precipitation of metallic salts, what would be the action of 
such acid fruits and vegetables—the apples, pineapple, blue- 
berries, rhubarb, squash and pumpkin? The only remedy 
would seem to be a better solder employed in the manufacture 
of tin cans. The Austrian standard is go per cent tin and 10 
per cent lead; I believe that solder so rich in tin could not 
be used in our present systems of can manufacturing with 
success. There is no question but that the tensile strength of 
solder increases with the higher percentage of tin in solder, 
and it would seem advisable to use at least half tin and half 
lead or better. The ideal can would be one where absolutely 
no solder would come in contact with the contents of the 
can. Some improvements are being made in the manufac- 
ture of tin cans, and it is only a question of time when we 
will have all of our cans made so that there will be no chance 
of getting any of these metals into the goods. 

The government has contemplated, and is even now doing 
considerable work in analyzing tin cans and various kinds of 
canned goods. The Department of Agriculture is making a 
special study of spoilings as a matter of public record, and 
there is being done also considerable work to determine the 
amount of metals taken up by various kinds of canned goods. 
A very large amount of this work has been done already by 
the National Canners’ Laboratory. We believe that our 
work has enlightened the industry on the subject of spoil- 
age, its causes and the means of prevention. We believe that 
our work in chemistry on tin plate, tin cans and solder has 
given the manufacturers much useful information, which 
will be confirmed later by government experts. The packers 
who are alive and up-to-date on these subjects will profit by 
paying particular attention to the tin plate and cans used for 
packing their goods from now on. 

Care in Use of Soldering Solution. 


The ordinary soldering solution used both in can making 
and capping is zine chloride. In its application care should 
be exercised to avoid contaminating the contents of the can. 
Analyses have been made by several chemists, as well as by 
ourselves, to ascertain how much zine chloride was present 
in the average tin can sold to the packers. In nearly all 
cases quantitative determinations were made by washing the 
inside of the can with water and then testing for zinc. The 
amounts found varied considerably, some cans having three 
or four times the amount found in other cans. In some 
cases the soldering flux had carried the solder through to 
the inside of the can by sweating and oxidation of the lead 
was found in some cases. This action was intensified by 
exposure to the action of the atmosphere so that in old cans 
carried over from one year to another considerable lead 
oxid was found. When washed and tested for lead appre- 
ciable quantities were found. Corn packed in old cans of 
this character is very apt to be badly discolored. During the 
heavy processing sulphuretted hydrogen is liberated and this 
rrecipitates lead sulphid on the corn. Sometimes in capping 
the soldering solution is slopped all over the cap and is 
sucked down through the vent hole, thus gaining entrance 
to the goods and causing the solder to sweat through to 
under side of the cap and top of the can. Capping solder 
has been in many cases notoriously poor in tin and the result 
has been a deposit of lead in the form of lead sulphid all 
over the top of the contents noticeably in canned corn. Some 
brokers never cut the top of the can when exhibiting samples 


of corn for this reason. Devices for shaking corn hay 

made to mix the discoloration so that it may not be ~ been 
on cutting. As long as a poor solder is used and zine dieu 
is used carelessly in can making and can Capping, these blac 
discolorations cannot be avoided where goods foe * ack 
high temperature for one hour or more. In such Fy " 
H:S is found and the precipitation of metallic ule on 
follow. J 
entirely. 

The chemical analysis of canned goods will show the pres- 
ence of zine and lead if care is not used in both can-makin 
and capping. This matter is of vital interest to canners ~ 
can-makers alike, because such goods are liable to ‘2 
clared unfit for food. It can be avoided by care, Bounn 
of old cans smeared with soldering flux on the inside Use 
pencil brushes for applying acid to caps. Request the peo 
makers to avoid too much acid and sweating of the solder 
through to the inside of the can. If this cannot be avoided 
the law will probably fix the percentage of tin to be used in 
solder and it will be very high if such a standard js made 

There are some other features of the National Law which 
are interesting to the canner, particular attention being called 
to the proper labeling of goods. If nothing is used but pure 
clear fruits or vegetables any simple statement to that effey 
is all that is necessary; let the label tell the truth, jj 
starch has been used as a filler or to increase the bulk of 
for any other cause, under the National Law it would have 
to be stated on the label. It comes under the head of Imita. 
tion and would have to be so branded unless it should hap- 
pen to be a proprietary article such as Cream of Tomato 
Soup, Cream -of Celery Soup, and some other heavy Soups 
in which starch and flour are used to make up a body would 
come under the head of proprietary articles and starch and 
flour is not used as an adulterant but is part of the formula: 
it fact it would be recognized in the standards for such soups, 
but where corn starch is added to canned corn it is clearly 
an adulterant used to increase the bulk, also to take up the 
water in young, immature corn, and the regulations would 
demand that this be branded as an “Imitation.” (See cir 
cular 21, page 9-f). 

It is more than likely that Saccharin will, under no ¢- 
cumstances, be allowed in canned goods as a sweetening agent 
even though the label should state its presence. It is te 
garded as a substance injurious to health and also as a fraud 
and a deception. It is likely that no bleacher of any kind 
will be permitted owing to its recognized deleterious effects 
upon the human organism. 

Another feature of the National Law which will have its 
bearing on the canning industry, is the increased number of 
condimental substances which will, from now on, be put 
upon the market in tin cans. If Benzoate of Soda and other 
chemical preservatives are to be prohibited in bulk goods 
such as Fruit Butters, Mine Meat, Honey, Syrups, etc., many 
of these article will be canned where heretofore they have 
been placed upon the market in stoneware, wooden pails, kegs 
and barrels. Authorities are inclined to look upon bulk pack- 
ages as unsanitary, even though they do not contain pre- 
servative; they are frequently opened in groceries where 
the surroundings are not cleanly, where insects and mice are 
liable to gain access, and the whole methfd is regarded as 
unsanitary and a probable source of disease. The tin can 
will then be used. It is not very expensive and offers a 
means of distributing such products to the consuming public 
in a sanitary way, without the use of arly preservative agent 
except sterilization by heat. This is bound to increase the 
popularity of the tin can. A strict food law rigidly enforced 
will drive the manufacturers of bulk goods to the use of the 
tin can, simply because such goods cannot be kept in bylk 
unless a preservative is used. 

Another feature of the National Pure Food Law whichis 
interesting to the packers of canned goods; is the mistakes 
which analysts are liable to make when testing canned goods 
for substances which are declared to be illegal when added 
by the packer. Everyone will remember the work done by 
the North Dakota commissioner in testing goods for for- 
maldyehyde. In bulletin No. 53 are the names of packers 
and brands of canned goods which were found to contain 
formaldyehyde by the. methods employed for making the 
tests. There is probably not a single canner in America who 
ever used formaldyehyde in any kind of canned goods such 
as corn, peas, baked beans, etc., and yet these analysts found 
this preservative in a very large number of cases, and pu 
lished the names of the packers and the brands of the 
coods. Error in interpreting the reactions for this substance 
and of others has occurred in many other instances and 
doubtless may be expected to occur in the future : 

It will be remembered that our work on different kinds @ 


A shorter process avoids the precipitation almost 
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We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Ge Fred. H. Knapp Co., 41 River Street, Chicago. 
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fruits and vegetables two years ago, brought out the fact 
that Salicylic acid and Benzoic acid were widely distributed 
in fresh fruits and vegetables in their natural state One of 
the most comprehensive reports on the presence of these 
prservatives found naturally in fruits and vgetables was pub- 
lished by Mr. F. W. Traphagan and Mr. Edmund Burke in 
the Journal of American Chemical Society, March, 1903. 
Previous to these discoveries it was a very common thing 
to see in the reports from the Agricultural Department at 
Washington and from various state and commercial chem- 
ists throughout the country that canned goods contained 
salicylic acid, benzoic acid, formaldyehyde and other anti- 
septics, giving the impression to the general public that these 
substances had been added to canned goods as a preservative 
to take the place of sterilization by heat. 

Last week while visiting a number of packers up in New 
York state we found cases where goods had been rejected 
on government contracts because they were found by the 
analyst to contain sulphites. One packer assured me that 
some of the goods had been packed by his firm and they had 
not, for five years, used any bleacher in their corn, and yet 
the analyst reported the presence of sulphites, and the packer 
lost the contract for this reason alone. The test for sulphites 
is made by the distillation of the liquid portion of the 
product; it is carried out by taking a suitable amount of the 
substance, if a liquid about 100 C C, or about 50 grams if 
in a semi-solid or solid condition, the latter being diluted 
with water before applying the test. The substance is then 
made distinctly acid by the addition of a small quantity of 
phosphoric acid, and is put into a flask and connected with 
the distilling apparatus, heat being applied to convert the 
liquid into steam, which passes through the distilling appar- 
atus, in which it is condensed and collected in a beaker, the 
delivery tube being submerged under a small quantity of 
water in the beaker. A portion of the distillate is then 
oxidized with iodine and bromine water and treated with 
barium chloride, a white precipitate insoluble in hydrochloric 
acid usually indicates the presence of added sulphites, par- 
ticularly if the reaction is strong. Quantitative determination 
of the amount present may be made by taking weighed 
amounts of the substances and after distilling, the distillate 
is titrated with an iodine solution of known strength. This 
volumetric determination is fairly accurate. 

Mr. Frank A. Norton, chief chemist of the National Can- 
ners’ Laboratory, has secured reactions by the use of this 
test, which would undoubtedly seem to indicate that sul- 
phides had been added to corn, and yet after making ex- 
periments with substances of known purity, from a canner’s 
standpoint, reactions fully as strong had been seen, all of 
which would show that the analyst would have to use 
extreme care in his work and good judgment before de- 
claring the presence of added sulphites. 

In a number of cases results obtained by these tests were 
reported to the packer asking him for a true statement as to 
whether he had used sulphites or bleachers in any form; in 
a great many cases the packers reported that they did not 
use any substances of this nature. The character of the 
packers for whom this work was done was such that their 
word was above suspicion. Where then, did this reaction 
for sulphurous acid originate? We have from time to time 
called attention to the fact that in our Laboratory reports, 
and in private letters sent out to the trade, that corn, peas, 
succotash, hominy, pumpkin and other substances which are 
given a high temperature for a long time, are changed by 
the heat and the proteids are broken up and hydrogen- 


sulphide is evolved. Various authorities on chemistry 
made the statement that Hydrogen-sulphide deci have 
standing in a water solution, with the separation Pr S 
phur, also that hydrogen-sulphide is decomposed Fee sul. 
sulphur is liberated when treated with the halo Sg free 
as iodine. If this were true it would lessen the me 
of the reaction coming from the presence of 
sulphide which had been liberated during processing, | 

were made to ascertain if such could be the case. Br tests 
was used to oxidize hydrogen-sulphide water, barium chloride 
was used as an indicator for the sulphites: the tests po 
a marked white precipitate which was insoluble jn h ee 
chloric acid, and this would indicate that if hydro he - 
phide remained undecomposed in canned goods that 2 “7 
come over during distillation and would be present My. 
distillate and would give the reaction when tested on 
barium chloride and give the analyst the impression re 
sulphite had been used. How easy it would be to mak : 
mistake in this way, and in order to demonstrate it we aa 
canned corn put up by a packer who gave us positive fees 
ance that no sulphites or bleaching agents or any character 
had been used, and we obtained the reaction for sulphites 
We followed out the official formula, diluting 100 grams with 
distilled water, treating with phosphoric acid and distilling: 
the distillate was found to give a slight reaction for hedie 
gen-sulphite by the alkali lead acetate test, which is cop. 
sidered one of the most delicate tests for hydrogen-sulphide 
Ihe same tests were applied to canned peas, which contain 
more proteid matter than corn, and very much more 
hydrogen-sulphide was liberated than from the corn. Tests 
thus obtained indicate that while hydrogen-sulphide is not 
very permanent in an aqueous solution, yet small amounts 
remain in solution in the product when it is liberated during 
heavy processing, and the official tests applied in many cases 
indicated the presence of sulphites. The reactions were never 
especially marked, and up to this time no quantitative analyses 
have been made to determine just how far this reaction would 
go on from natural causes. 

The work is exceedingly interesting and will no doubt be 
followed out and quantitative determinations made s0 that 
there can be no mistake made by analysts in declaring 
whether such reactions are due to added sulphites or to 
hydrogen-sulphide evolved during a heavy sterilizing process 

In testing mustard or horseradish for sulphites by the 
official methods, reactions would be obtained indicating sul- 
phites due to the fact that volatile ofl of mustard or horse- 
radish would be distilled over to a greater or less extent, 
The reactions would be due to the fact that volatile oil of 
these substances is supposed to be identical and is com- 
posed largely of sulphur compound, allyliso-thiocyanate, 
which on oxidation with bromine or iodine is evidently de- 
composed with formation of some sulphuric acid, which would 
account for the reactions obtained. 

The National Law and the Rules and Regulations for its 
enforcement are of vital interest to manufacturers of cheap 
jams, preserves, jellies, mustards, syrups; also to manufac- 
turers of pickles, catsup and sauces. Many of the rulings 
seem to conflict in the directions for labeling such products. 

Dr. Wiley’s statement that no manufacturer has anything 
to fear if he tells the truth on his label, seems to conflict 
with Regulation 23, Proper Branding not a Complete Guar- 
anty,” reading as follows: “Packages which are correctly 
branded as to character of contents, place of manufacture, 
name of manufacturer, or otherwise, may be adulterated and 
hence not entitled to enter into interstate commerce.” In 
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THE POLK AGITATOR PROCESSING SYSTEM FOR CORN 
shortens the time of process to 35 minutes, cools the goods properly in seven 
minutes and makes a marked improvement in both Color and Flavor 


as compared with ordinary kettle process. 
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The Mechanical Form in which the 


Polk = onion —_ 


Will Be Weed During the Packing Season of 1907 
Is as Follows —— eee 
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ASes Substantially the same as that shown at Onarga during the past season. 
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wuld on P ‘ . ‘ ‘ ‘ ; 
The items which will go to make up one line with capacity equal to cooking 

ha and cooling for one line of corn machinery, using 40x72 kettles, will be: 

al 

ing 

to 

85 One Receiving Racking Frame which receives the cans in single line, as they 

the 

‘. come from the Hawkins Capping Machine and arranges them in a series of 

oe runways, holding approximately 500 cans and provided with levers for feeding 

of entire 500 cans to a crate of similar construction. 

m- 

te 

le- ’ F P 
Ten Special Polk Crates complete with separate trucks. 

ld 

ts 

ap Seven 40x 72 retorts arranged to receive crates and provided with all necessary 

C- 

ys thermometer, steam gauge, etc., etc., also necessary attachments ready to con- 

8, 

" nect to water and steam supply. 

ct 

o 

y Seven driving mechanisms (one for each kettle). 

4 

d 
One discharging frame, which receives the entire charge of a crate and re-con- 
verts the cans into single moving line, accomplishing exactly the reverse of the 
receiving racking frame, and presenting the cans ready for bodxing machine, or 

to be conveyed to any desired point. 
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Sprague Canning Machinery Company, 


CHICAGO, ILL. DANIEL G. TRENCH & CO., General Agents 









30 THE CANNER AND DRIED FRUIT PACKER. 


order to complete such branding the word “Imitation” used 
in (f) under Regulation 21 seems to be necessary. 

If a manufacturer desires to use corn starch, pumpkin, 
apple sauce, etc., in an article formerly branded tomato catsup, 
he cannot call it a compound because it differs from a com- 
pound; it has parts of its contents substituted and must be 
called an “Imitation.” Now in comparison, if a preserver 
uses a certain percentage of glucose to prevent crystallization 
of sugar this would be a compound and this is standardized 
as “glucose preserves.” 

If a coloring matter like tumeric be employed, notwith- 
standing it is also a condiment and in curry powder con- 
stitutes 40 to 50 per cent it cannot be used to increase the 
bulk in such goods as mustard and mustard dressing. Only 
one part in 800 will be permitted as a coloring agent. The 
same may be said of other coloring and flavoring agents. 
And the word “blend,” “mixtures” or “compound” cannot 
be used if the amount is in excess of the regulation, nor can 
these terms be applied to any imitation of pure articles of 
standard names whether simple, mixed or compound. If 
therefore a substance is used to increase the bulk or to 
replace any part of an article known as a standard product, 
unless otherwise standardized itself, it must be called an 
“Imitation” and the name of the manufacturer, place of 
manufacture, and the percentage of ingredients used will 
required according to Regulation 25, “Substi- 


probably be 
shall any substitute be deleterious to 


tution.” In no 
health. 

Proprietary articles manufactured by the secret processes 
may or may not be required to bear a label stating names 
and percentages of ingredients used. Where such branding 
might make public a valuable formula, the Secretary of 
Agriculture has the authority to waive this requirement but 
will demand that inspectors be admitted to such factories in 
order to avoid adulterations or misbranding. 

Every manufacturer of tomato catsup, fruit butters, pre- 
serves, mince meat, sweet pickles, special sauces, etc., is 
anxious to know if a preservative will be allowed. The 
decision has been reserved for future consideration. Borax 
is permitted if applied in such a way that it can be removed 
by washing or maceration. It has been declared to be a 
harmful substance and if any food product becomes im- 
pregnated by any external application, it cannot be legally 
sold. Salicylic acid and Benzoic acid have also been de- 
clared by Dr. Wiley as harmful substances for preserving 
food products. Dr. Wiley has conducted a series of 
physiological experiments with young men as subjects. These 
experiments were carried on at Washington in the Bureau 
of Chemistry and the chemical analyses were made by the 
Government Chemists in that department. A large appro- 
priation was made to defray the expenses and the results 
obtained, while not satisfactory to the manufacturers who 
desire to use chemical preservatives, are regarded by the 
Secretary of Agriculture and by the State Chemists, as com- 
prehensive and accurate. The results obtained by Dr. Wiley 
are not so regarded by many scientists of ability. Manu- 
facturers have for years been using these preservatives in 
food products, sold and used by people who were personal 
friends and relatives constantly under observation. There 
is no record of any injurious effects. Physiological experi- 
ments have been made by feeding animals stated daily doses 
for different periods of time. These experiments have been 
carried on both in this country and in Europe and there are 
no unfavorable reports; in fact the reports have been quite 
the reverse. The Washington experiments were carried on 
by Dr. Wiley who from the very beginning was a known 
opponent of preservatives and it seems unfair to accept his 
conclusions as final, particularly when he used as subjects, 
young men, who were directly and indirectly under his au- 
thority as chief of the Bureau of Chemistry in the Depart- 
ment of Agriculture. It is reasonable to suppose that these 
young men would be more or less influenced by the known 
opinions of their chief. It is to be regretted that these ex- 
periments could not have been carried on by a number of 
noted scientists who had not publicly expressed an opinion. 
Every manufacturer and scientist in the world would like to 
know the absolute facts, and it is to be regretted that so 
much work was done and so much of the people’s money 
expended without getting results which could be free from 
the element of'personal influence. The manufacturer, under 
the circumstances, must abide by the decision of Dr. Wiley 
in the case of borax, salicylic and benzoic acids. The evi- 
dence against these substances has been compiled and they 
will surely be prohibited, except where they can be removed 
by washing and maceration. This will be equivalent to 
their total prohibition, because they will have no value as 


case 


antiferments unless thoroughly mixed with the fermentahy 
product. 
Benzoic acid will probably be permitted in catsup 
meat, fruit butters, sweet pickles, etc., until July, 1907 ie 
because so much raw material used in the manufactne 
these products is so preserved and no amount of se Ag 
will remove the benzoic acid. The ruling will probably +© 
made in time for the new crop of tomatoes, pickles sa 
about July 1, 1907. » ee, 
_ This will mean a complete revolution of business method 
for the manufacturers of such products. Special apparatus 
will have to be devised and built. Old machinery will have 
to be torn out and replaced by expensive apparatys New 
buildings will have to be erected; plans will have to hk 
changed; style and size of packages will have to be chan 
to suit the new conditions. In many cases cold storage bg 
will have to be erected to care for raw material. The bul 
packages cannot be sold, because the product will ferment 
without a preservative. Everything will have to go into glass 
and tin cans. ‘ 
If chemical preservatives are ruled out, this law will hej 
the large, wealthy concerns and will put the small] cones 
out of business. The largest concern in America has favored 
this ruling on preservatives for this reason. The law yi 
protect the large, wealthy concerns and push the little cop. 
cerns to the wall. What will the poor people of our country 
do for cheap catsup, preserves, jams, fruit butter, ete? 
Heretofore they could go to the store and purchase quite 4 
liberal quantity for a dime. These products were carried 
and sold in bulk; they were preserved with benzoate of soda: 
they would not spoil within any reasonable time; they would 
remain free from fermentation and putrescence until cop- 
sumed. Much of this bulk goods, while not absolutely pure 
is made up with glucose and compounded with various fruits, 
etc., is wholesome and does not contain any _ substance 
deleterious to health and is good value for the money. The 
poor people or the masses want these bulk goods and the 
price is within their means. If the use of a preservative js 
prohibited these people will be at the mercy of the wealthy 
manufacturers and will either pay the price or be deprived 
of the goods. The business will be thrown by a legal process 
into the hands of the few wealthy manufacturers and the 
poor will have to want for those products which are so much 
relished by the masses. This is an age of combinations and 
will end in socialism unless checked. The prices of nearly 
all ordinary commodities have advanced so that the poor are 
actually deprived of necessities simply because they have 
no money with which to purchase. If, by a legal process, all 
bulk goods must be packed in glass, the consumer will have 
to pay for the expensive container; it works a hardship on 
the poor and we believe most unnecessarily, too. We have 
every reason to believe that benzoate of soda is a very harm- 
less substance and more we believe that it is a means of 
saving the lives of those who are exposed to typhoid fever, 
cholera and other diseases of the alimentary tract. We be- 
lieve that the findings of ‘Dr. Wiley and his class of young 
men do not represent the true facts, however conscientious 
they may have been in their experiments. We have used 
benzoate of soda too long to fall victims to these fine spun 
theories of the Chief of our Bureau of Chemistry, but what 
are we as manufacturers going to do about it? Dr. Wiley 
has the confidence of the cabinet officers, the president, the 
legislators and by his public statements have won over to 
his views, the consuming public. His statements concerning 
poisoned or “doped” food have been seized by sensational 
journalists and articles have been published in nearly all the 
leading magazines and newspapers, describing the wholesale 
poisoning of the people by the manufacturers of food products, 
so that the people are now prejudiced against preservatives. 
At the very first court trial the official evidence will. be intro- 
duced and the jury, already influenced, will bring in the 
verdict “guilty.” Yes, the manufacturer must meet the 
issue; he cannot afford to trifle with the federal laws; he 
must comply with them or get out of business and he & 
getting ready to do either one or the other. But is it possible 
to pack these goods without a preservative? Will they keep 
a pure unfermentable condition after the packages are opened 
until the contents are consumed? Yes, they can be packed 
so. that they will keep so long as the seal is not broken, 
but after that the consumer is responsible. After opening 
these packages they must be kept on ice like milk. Only 
the wealthy and middle classes can afford ice. If the poor 
are able at times to purchase these goods they have no ie 
therefore they must consume the product at once or allow 
it to spoil. You say this is a hardship for the poor; yes, We 
know that, but in order to kill a law let us by all means 
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‘ve up to its provisions and if it is. unjust or impracticable, 
7 ‘ill be corrected, or at least it will be carefully reconsid- 
: 4 and amended in such a way as to provide some prac- 
evable method for distributing such goods among the poor 
n rices within their means. 

tte new National Law is termed by many—a label law; 
» ig more than that; it is also a prohibitory law. While 
i will demand a radical change in nearly all labels now_ used 
7 food products, it will, by the very nature of the Rules 
and Regulations for its enforcement, prevent the manufacture 
and sale of bulk goods. 

Looking Back Over the Year 1906. 

When traveling about the country, visiting the packers, 
questions often come to us: “Have there been many cases 
of spoilage this year?” ‘Have the corn packers had much 
trouble with flat sours? Why is it that we are now com- 
gelled to give our corn 65 to 70 minutes at 250 degrees 
Fahrenheit when in years past we processed at only 240 de- 
orees Fahrenheit for one hour?” — 
* This year has been remarkable for the scarcity of spoilage 
ases. We have only one case of spoilage reportea from 
among our subscribers, that is of any consequence. There 
were quite a aumber who joined the laboratory just at the 
time when spoilage appeared, but among our old subscribers 
nly one failed to send in his samples for incubation and 
also failed to accept our advice for processing. Never since 
the laboratory was started have we sent so many telegrams 
and used the long distance telephone so frequently as this 
yaar, By this means spoilage was prevented in many cases. 
Yany of our readers will be reminded how a certain tele- 
gram warned them of impending trouble and immediately 
applied the remedy given to prevent loss from spoilage. This 
advice was worth thousands of dollars in some cases. 


The Method Employed. 


The method employed here at the laboratory for determin- 
ing the keeping quality of canned goods is based upon a 
complete knowledge of the causes, the bacteria which pro- 
duces flat sours and swells. In Plate I will be seen the 
Bacteriological Department of the National Canners’ 
Laboratory. Here is the incubator used for growing the 
bacteria, whether in cans or in tubes and dishes. When 
samples of canned goods are received, they are immediately 
placed in this incubator where blood temperature is constant. 
At this temperature the bacteria which cause flat sours and 
swells, multiply very fast so that within three or four days 
they will be so numerous as to be readily detected by the 
microscope. When peas, string beans, corn, pumpkin, etc., 
are freshly canned the juice may show no signs of bacteria, 
if examined ever so carefully under the microscope. There 
may be only one or two in a whole can and it would be a 
miracle of we should find them. In the beginning they are 
in the spore or seed form and not easily distinguished from 
other suspended particles, therefore when examining the 
contents of cans we do not look for spores, but for rod 
forms which are usually more or less motile. These rod 
forms are developed from the spores. A spore produces but 
one rod, but the rods multiply very rapidly at blood tem- 
perature. The rods multiply by lengthening and dividing; 
they may remain united so as to form chains like sausages 
or may resemble threads. The multiplication may take place 
every twenty minutes under the most favorable condition, 
thus a spore will produce 2 rod; this rod will make two, 
the two rods make four, the four make eight rods and so 
on, until the juice becomes a mass of living bacteria within 
a short time. By incubating the cans, we encourage the 
tapid growth and multiplication of the bacteria so that they 
may be readily seen under the microscope or may be grown in 
pure cultures in tubes containing agar or gelatine prepared with 
meat juice in a solid state. They are thus grown so that 
their special characteristic may be studied and the different 
chemical changes which they produce may be noted. Pure 
cultures may thus be grown and kept for any length of time, 
for study and comparison. 

When samples have been incubated for several days, they 
are removed and drops of the the juice are carefully examined 
fo see if any bacteria have developed. If present, a mes- 
sage 1s immediately sent to the packer and directions are 
given for saving his goods. Long before anything has de- 
veloped in the wareroom the keeping quality has .been tested 
out and then comes the method for destroying the bacteria 
im the cans. This is done without any injury to quality and 
the remedy is based on the thermal death point of bacteria at 
different stages of their development. 

. Yuring the year hundreds of samples were tested in the 
meubator shown in the photograph and the microscope and 
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NEW SEAM SANITARY CAN 








No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea} 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY WESTERN TERRITORY 
SANITARY CAN CO. FEDERAL CAN CO. 

105 HUDSON STREET 1914 AND HARRISON STS. 

NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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dishes on the table were used constantly. In the glass cases 
are the flasks and tubes containing cultures of every species 
of bacteria found. During the pea planting season hun- 
dreds of cultures of nitrogen fixing bacteria were grown 
and distributed at cost of material to the packers. Some of 
the stations and seed houses charged $2 for each acre. These 
were supplied by the laboratory at actual cost of test tubes 
and material. Some of the subscribers tsed as many as 
three hundred tubes—think of the saving. 
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Have new species of bacteria made their appearance? 
this the cause of failure to perfectly sterilize canned g . 
by old and tried methods? Every packer who has — 
through any serious times, always recalls the weather = 
condition of the crops, the failure to care for the fresh prod: e 
as fast as delivered by the farmers. Those of us who in 
made a study of evolution firmly believe in new species = 
the vegetable kingdom there is. positive evidence in the pri . 
rose of distinctly new species. Since bacteria belong to ra 








PLATE I 


Bacteriological Department of National Canners’ Laboratory. 


apparatus. 

In the bacteriological department, tests are made on canned 
goods to determine if spoilage is due to leaks or to insuff- 
cient sterilization. The cause is easily established in the 
canned goods usually given a high sterilizing process, such 
as corn, peas, string beans, pumpkin, etc. In the case of 
tomatoes it is more difficult but in the case of fruits is less 
difficult. The character of the organisms determines the cause 
usually. 


Showing Incubator, Microscope, Balances, Polariscope and other 


vegetable kingdom it is reasonable to suppose that new species 
are continually making their appearance. In fact we have 
some most indisputable evidence that such is the case. We 
are not prepared to carry the idea as far as Darwin or 
even Jack London in his story “Before Adam,” yet we do 
admit that some most interesting developments have been 
noticed in botanical studies. New species of bacteria have 
been. found which in no way resembles those from which 
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Dun’s Mercantile Agency 
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DIRECTORS: 
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We Are Ready! Are You ? 


We have just closed a very successful season and are now ready 
to talk to you for 1907. we have installed our 


Empire Automatic Tomato Peeling System 


in the following Plants, where you can find out all about it: 














Van Camp Packing Co., Indianapolis, Ind., 13 Machines 


. . ‘* Martinsville, ‘' 4 ” 
Chas. F. -Loudon, Terre Haute, _ 4 wy 
Grafton Johnson, Anderson, = ae - 

té e¢ Tipton, é 20 &é 

_ e Shelbyville, ~ sis 
Peru Canning Co., Peru, a 6 ye 


We have made numeruus important improvements in our 
system for the coming year and can prove to any packer that it 
will pay for itself in less than two years in saving of labor alone. 
Several large packers felt slighted this year because we could not 
fit them out; we have always warned the tomato packers that we 
must have the orders early. If you want to figure with us, don’t 
delay but do it now. 


We are getting out blue prints of our System for 1907, and if 
you wish to figure ona Government Inspection Proof To- 
mato Packing Plant, let us send you one of these blue prints. 





When asking for prices, state number of Peelers you want to employ, 


THE EMPIRE MACHINE CO. 
207 South Canal Street, Chicago, Ill 
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they were supposed to have sprung. There is no doubt but 
that some species are now able to withstand a greater de- 
gree of heat than was ever employed for sterilization in the 
past. 

If such is the case, it easily explains the epidemics of 
spoilage. There are regular epidemics just as there are epi- 
demics of diseases, the bacteria seem to be more active or 
conditions favor their grown, better in some seasons than 
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Some Interesting Chemical Work. 

In Plate 2 will be seen the Chemical Department of th 
Laboratory. A large amount of chemical work has b . 
done during the year and much new apparatus has been my 
chased in order that the laboratory may be perfectly pets “4 
to meet the needs of subscribers. The character of the tia 
ical work has been along two lines. Much attention has oe 
given to the testing of materials and the analysis of food 





case | 


PLATE II. 


Department of National Canners’ Laboratory. 


chemicals and other apparatus. 


Chemical 
let instrument, 
in others. In order to meet these conditions as they appear, 
it would seem to be the part of wisdom to use all the scien- 
tific means available to prevent losses. The science of 
bacteriology and the use of the microscope on samples of 
canned goods incubated at blood témperature will reveal any 
trouble in time to prevent the losses. 


Showing Distilling Apparatus, Blast Furnace, Autoclave, Soxh- 


products as our subscribers have shown a wholesome desire 
to have a better knowledge of their materials and of the 
products they handle. Much work has also been done in the 
original investigation of problems which have confronted 
food producers during the year and which will enable pack- 
ers to avoid much trouble in the future. In the testing of 
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supplies and analysis of food products we have again this 
year examined a great deal of tin plate and solder. A con- 
“erable amount of the tin plate has shown under two 
pounds of tin per box, and much of the solder has con- 
ined Jess than 40 per cent of tin. The solder of solder 
hemmed caps. contained in a majority of case; less than 40 
per cent of tin. In view of the proposed standards packers 
should give even more attention during the coming year to 
having their tin plate and solder tested. Many samples of 
water have been analyzed and advice given as to their suit- 
ability for factory use. Where the water could be improved 
methods of treatment have been suggested. Salt, sugar, 
vinegar, spices, etc., have been tested as to purity or strength 
and much other analytical work done. 

In the original investigation of various problems the study 
of different types of discoloration has received much atten- 
tion. With acid fruits such as apples and pairs put up in 
tin, several cases of serious discoloration were found to be 
due to the use of sulphites for bleaching and very itmperfect 
removal of the sulphites before canning. The acid from the 
fruit had liberated sulphurous acid and this acting on the 
tin had caused the formation of hydrogen sulphide and this 
precipitated tin, brought into solution, as a dark brown sul- 
ghide giving to the fruit in contact with the container a 
very unsightly appearance. It is difficult to completely re- 
move sulphites used for bleaching fruits before canning, even 
where thoroughly rinsed and we have given attention to 
methods of handling the fruit which would permit of dis- 
pensing with the bleaching bath with excellent results. In 
view of the attitude of many state laws and the probable 
attitude of the new National Law toward the use of sulphites 
subscribers will welcome information along this line during 
the coming year. We have also clearly shown that the heavy 
process employed in sterilizing some products as corn, peas, 
pumpkin and similar products, results in a partial decom- 
position of proteid matter with evolution of hydrogen sul- 
phide and where heavy metals such as tin, lead or iron were 
in solution marked discoloration would follow due to the 
formation of sulphides of these metals. Such discoloration 
js usually confined to the contents of the can in contact with 
the container and especially with the contents in the vicinity 
of the cap and seams where metals are most likely to be 
in a soluble form often through the use of an excess of flux. 
Where a very heavy process had been employed with corn 
examination indicated in many cases caramelization and 
pointed to the need of methods for securing complete steril- 
ization in a shorter time such as is offered by the agitator 
system. 

Investigation of pears which had turned a reddish pink 
during processing clearly showed the trouble to be due to 
color reactions between bodies formed as a result of the 
action of the prolonged heat on the fruit. 

Among other investigations made we will mention experi- 
ments made in connection with the official test for sulphites. 
Complaints have been made of sulphites being declared to be 
present in corn where none had been added. Experiments 
made by us would indicate that other products given a heavy 
process would often give tests which might be taken to 
indicate the presence of sulphites; the reaction evidently 
coming from hydrogen sulphide evolved during the process- 
ing. Also products containing mustard or _ horse-radish 
owing to distillation of the volatile oil will give reactions 
indicating sulphites by the provisional method for sulphites. 

The chemical work of the year speaks strongly of the need 
of packers and food producers for work of the character 
which we have been doing and for expert advice along 
chemical and bacteriological lines and that we are filling this 
need is our best endorsement. 

Plate 3 shows the office and reception room of the National 
Canners’ Laboratory. It is here that the advisory work is 
done. Thousands of letters are received and answered giv- 
ing the results of tests made on every sample submitted. In 
this room is the library of several hundred text and refer- 
ence hooks, together with various trade and scientific journals 
both foreign and domestic. The different state and govern- 
ment bulletins are sent here as soon as published. One fea- 
ture of the work done here is a compilation of information 
pertinent to the manufacture of all kinds of food products. 
Every method known and every difficulty met with in the 
manufacture of food products of all kinds are filed for ready 
reference. This feature is a wonderful source of information 
and from it we can gather the material required for solving 
many complicated problems. 

Over 20,000 letters and circulars pass through this de- 
partment in the course of a year. There are about 600 sub- 
scribers who have all their chemical work done; they are 
¢canners, preservers, picklers, vinegar manufacturers, cheam- 
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Corn Canning Machinery 





THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 
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manufacturers, molasses and syrup manufactur- 
and sardine packers, wholesale grocers, drug- 
and many others both directly and 
indirectly connected with food and drug manufacture. 

[he National Canners’ Laboratory has grown wonderfully 
since its organization and shows the wisdom and forethought 
of its founder. Its marvelous growth and its immense value 


eries, cheese 
ers, meat, fish 
gists and chemical house, 
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Looking back over the year we find that some new work 
has been done, some new discoveries have been made, van 
cases of spoilage have been prevented, and much usefyl frny 
mation has ben given out for improving the q: uality of canned 
goods. and other food products. Many important food a 
ventions have been attended ard much literature has been 
dissiminated with a view of inspiring confidence jn manu- 





es 





PLATE Iil. 


Office and Reception Room of National Canners’ Laboratory. 


to the industry speak volumes. It was originally intended to 
cover the work for canners, but manufacturers of every kind 
of food products have come to recognize its value and have 
voluntarily, in many cases, sent their work in. Every manu- 
facturer knows considerable about his own business, but 
how little, at best, he really knows in comparison to an 
institution where hundreds of other manufacturers turn for 
advice. Such a volume of valuable information cannot well 
be carried by any one man; it must be filed in reference form, 
brought out and studied as occasion requires. 








60 YEARS’ 
EXPERIENCE 


Trave Marks 
DESIGNS 

CopyvricuTs &c. 
Anyone sending a sketch and Geneription may 
quickly ascertain our opinion free whether ap 
invention is probably patentable. Communica- 
tions strictly confidential. HA OOK on Patents 

sent free. Oldest agency for securing patents. 
Patents taken through Munn & Co. receive 

special notice, without charge, in the 


Scientific American, 


A handsome'y illustrated weekly. jacnest cir- 
——_ of any scientitic Rye" 8, 3a 
year; four months, $1. Sold byall Re FL 


MUNN & Co,26t2roaway, New York 


Branch Office, 625 F St., Washington, D. C, 


Here is where the Canners come for personal advice. 


factured foods, with the idea of increasing their sale and con- 
sumption, 





Favorable Balance of Trade Due to Farm 
Products. 


The annual report of Secretary of Agriculture 
James Wilson says: “For 1906 the agricultural ex- 
ports exceeded similar imports by four hundred and 
thirty-three millions, while products of all other in- 
dustries secured a balance in our favor of only eighty- 
five millions. During the last seventeen years the ex- 
ports of the farmer ha ave exceeded the agricultural im- 
ports by six billions of dollars, while all other pro- 
ducers find themselves at the end of the same period 
with a total on the debtor side amounting to four hun- 
dred and fifty-nine millions.” 


STEK-O 


A PERFECT PASTE in Powder Form 
CLARK PAPER & MFG. CO, __45 Agencies 


ROCHESTER, N.Y 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











a 
WANTED FOR SALE 
WANTED—TO BUY—CANNING FACTORY IN GOOD OR SALE—ONE EUREKA PEA GRADER, GOOD 
Address “Buyer,” care THE CANNER, condition. One Ayars Topper and Wiper. Address 


location. 2 
WANTED—SECOND-HAND HAWKINS CAPPER IN 
good condition. Describe fully. Address “S. S. 25,” care 
THe CANNER. 
TANTED—TO BUY A CORN CANNING FACTORY 


located in the West; plant with capacity io pack the pro- 
duct of 1,000 acres. Address ‘‘A. 500,’ care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT AF- 
ter Dec. 1, by young man who has practical experience and 
can furnish first-class references. Address “G. E. F.,” care 
Tue CANNER. i ET ENING eH 
WANTED—POSITION BY GENERAL  SUPERIN- 
tendent, in a house packing a general line of fruits, vege- 
tables, oysters and soaked goods. References given as to 
character and ability. Address “W.,” care THe CANNER. 











WANTED—FULL LINE OF PEA MACHINERY (SEC- 

ond-hand) in first-class condition. | State make—price— 
condition—how long used. Address “P. M. 75,” care THE 
CANNER. i doled 


WANTED—A COMPETENT MAN WHO UNDER- 
stands preparing meats, lunch tongue, deviled ham, vea! 
loaf, corned beef and soups for canning; a steady and good 
position. Address “Southwest;” care THE CANNER. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—A MAN T 
in process work on all lines. 




















THOROUGHLY EXPERIENCED 
Steady work. Give references 
and state salary expected. Also man thoroughly familiar 
with canning machinery. No other need apply. Factory fif- 
teen miles from Indianapolis. Address J. B., care THE Can- 
NER. 





ACCOUNTS WANTED. 

A manufacturer’s agent and distributor, coming in con- 
tact with the wholesale and leading retail grocery and 
kindred trades of California, is open for one or two more 
lines of good selling specialties. Address P. O. Box No. 
295, Station C., Los Angeles, Cal. 





“Topper,” care THE CANNER. 








FOR SALE—2 CALIFORNIA LOCKERS, 1 STEVEN- 

son Locker, 1 Cameron Locker. All second hand, in good 
order. Address Slaysman & Co., 718 East Pratt Street, 
Baltimore, Md. 


CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 




















in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKkEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 











Sauces in Minnesota. 
The last weekly bulletin issued by Food and Dairy 
Commissioner Slater of Minnesota contains the fol- 


lowing report on examinations of sauces: 

628. Congo Sauce. “Crown.” Royal Packing Co., Chi- 
cago. E. H. Winter & Co., Bemidji. Legal. 

630. Tobasco Sauce. “Knight.” Geo. A. Bayles, St. Louis. 
Wm. McCusig, Bemidji. Illegal. Colored with coal tar dye 
and preserved with salicylic acid. 

631. Chili Sauce. Jos. Campbell Preserve Co., Camden, 
N. J. Roe & Markusen, Bemidji. Legal. 

632. Worcester Sauce. “M. W. Co.” 
& Co., Chicago. Same. Legal. 


Montgomery Ward 





Machinery Bargains. 

In almost every issue of THe CANNER bargains in 
canning machinery are advertised in our Want col- 
umns. And the fact that these bargains are looked 
for each week by hundreds of packers makes CANNER 
Want Ads the very best media to use if you have any 
second-hand machinery to sell, or want to buy any. 





J. S. Gedney Pickle Co., Reorganized. 

The J. S. Gedney Pickle Co. of Onalaska, Wis., has 
been reorganized and renamed, and will be known 
hereafter as the Onalaska Pickle & Canning Co. The 
business was established in 1&8q2, incorporated in 1901 
and reorganized in 1906 with an increase of capital 
stock and improved facilities for handling the 1907 
business. 





Food Experts Meet Today at Louisville. 


The committee on food standards of the Association 
of Official Agricultural Chemists and that of the Asso- 
ciation of State and National Food and Dairy Depart 
ments will hold a joint meeting commencing to-day at 
Seelbach’s Hotel, Louisville, Ky., for the purpose of 
fixing standards for the classes of food products men- 
tioned in the following paragraphs, and also as a com- 
mission appointed under the act of Congress of June 
30, 1906, authorizing “the Secretary of Agriculture, in 
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collaboration with the Association of Official Agricul- 
tural Chemists and such other experts as he may deem 
necessary, to ascertain the purity of food products and 
determine what are regarded as adulterations there- 
in.” The classes of food products to which special con- 
sideration will be given at the coming meeting are 
meat extracts, etc., fruit juices, fruit syrups and malt 
and spirituous liquors. 





Future Maryland Tomatoes. 

The Weil-Hess Co. of Baltimore, writing at the end 
of last week, say: “During the past week we have 
had numerous inquiries from jobbers, requesting prices 
on tomatoes, for delivery during packing season of 
1907. In several instances these inquiries have re- 
sulted in some actual sales. Packers do not seem in- 
clined to quote prices, fearing a repetition of the same 
conditions experienced during the past two seasons.” 





At Least a Novel View. 


A man who was not noted for his wisdom, but nev- 
ertheless had a fair measure of life, being asked the 
reason for his success, replied, “Through life’s diffi- 
culties,” and, being further asked, said: “I soon real- 
ized that every life must have its share of difficulties ; 
[I next learned to bear my own share in silence and 
without complaint, and at last gained sufficient expe- 
rience to measure the possibilities of success amid 
these difficulties.”—Fame. 





Jobbing Grocery Change. 

The wholesale grocery house of Jones & Whittaker 
of Baton Rouge, La., has been succeeded by a com- 
pany, which has been incorporated under the title of 
the Jones-Whittaker Company, with a capital of $60,- 
ooo. The officers are: W. C. Whittaker, president ; 
Ben. Jones, vice president; C. G. Parrish, secretary 
and treasurer, and R. B. Day, manager. 





Inspection Every Ninety Days. 

Senator W. P. Hepburn, author of the national pure 
food law, in a recent interview said: 

“I intend introducing at the forthcoming session of 
Congress an amendment to the Pure Food Law, re- 
quiring an inspection of all carcasses in cold storage 
every ninety days where they are held for inter-state 
trade. Large seizures of meats and fowls in cold 
ia A T bE N y ¥ oS 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











storage have, upon inspection, proved unfit for food 
I am opposed to protracted cold storage of meats and 
fowls, both on the grounds of healthfulness ang the 
effect upon the market. Meats and fowls in cold stor. 
age, when kept after three months, enter upon a proc. 
ess of decomposition which becomes active when they 
are thawed.” ; 





Look Out for Cold Weather. 


Since freezing is injurious to the quality and yalye 
of canned tomatoes canners should take care to store 
their goods where this danger is eliminated. Few cap. 
nery warehouses are proof against very low temper. 
ature, even when heated with a stove burning oil or 
some other fuel. Canned goods stored in Chicago in 
the Wakem & McLaughlin warehouses are absolutely 
safe from damage from any cause, while they have 
the advantage of being on the spot. Write Wakem & 
McLaughlin, Chicago, for particulars. 





And Now Canned Celery. 


There is a new California product—canned celery 
—and it is expected to be the “hit” of the cannery, as 
it is said to be an entirely new and original idea. The 
company will use that part of the celery that is usually 
left in the field to waste, not being considered good 
enough for shipment. It will be taken green and 
fresh from the field and put through a process by the 
cannery, making it a valuable and palatable product. 
Some prefer the canned article to the fresh celery, as 
the stringy exterior is entirely overcome in the prepa- 
ration.—Grocery World. 


Peach Originator Dies Poor. 


Joseph Phillips, originator of the famous Phillips 
cling peach, claimed, to be the finest canning variety 
ever produced and the enricher of many orchardists, 
died in a hospital the other day at Yuba, California, a 
pauper. 
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THE HAWKINS CAPPING MACHINE 
ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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Te os CAPPING MACHINE 
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This machine gives excellent satisfaction It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
aS ~ - - ” - - - ILLINOIS 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


If it is 
INK-BEL eit Cutter, Corn Cookers, 
Patent Peeling and Transfer Table Silkers and all 


built in any length for 75 to 200 peelers also Elevators and Conveyors for handling Canning 
green corn, husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT COMPANY Factory, Machines for 


PHILADELPHIA CHICAGO INDIANAPOLIS : 
NEW YORK, PITTSBURGH, ST. LouISs, I sell it. Canning Purposes 


20° BROADWAY. 1601 PARK BUILDING. MISGOVUA!I TRUST BLOG. 
608 Page Catalogue 
for the Asking 


Don’t Worry, 








An Exceptional Opening || Cans, Shooks, 
Do you operate a canning factory and are not entirely satisfied . 
with your present location? If so, we would strongly advise Solder, Crates, cae 
you to investigate the excellent location for a CANNING it for you 
FACTORY and PRESERVING PLANT at one of the smaller i 
cities of Oklahoma along the lines of the Climax Flux, 

“Lockwood” 


Rock Gas Machines, 
Island 
Tools, Etc., Etc. 


Very favorable conditions for vegetable and fruit growing and an am- 
ple acreage would be guaranteed, Liberal inducements would be given to 
secure an up-to-date canning factory. Full details given upon application. Correspondence Solicited 
Write to-day, as this is an excellent proposition. 


eM. SCHULTER, Industrial Commissioner, My Motto: The Buyer Must be Satisfied. 


ROCK !ISLAND-FRISCO LINES 


FRISCO BLDG. ST. LOUIS, MO. 























Books for Canners 00000000 000000000000 00000600 000000080000 





Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.., 
500 pages; $5.00. :: 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. 8. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 


SUPPLIES 


FOR 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 








If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


H.Channon Company. 





Chicago. 

















THE CANNER AND DRIED FRUIT PACKER. 
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MYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








DIRECTORY 


Canners and Packers of 
North America 


a4 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, ‘pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


in offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


“THE CANNER” 22 Randolph St,, Chicago 








PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 


= —————— 

















THE CANNER AND DRIED FRUIT. PACKER. 








WANTED 








canning factory fo be 
A located in a thriving 


fown situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A A AARAR 


For additiomal informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT. 
SHA BOA R D 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 




















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,000.006; for four years, $464,000,000, 





, Splendid Opportunities exist in Alabama, Geor. 


gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and othet lands, 


Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line ef industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for al) seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D.C. 


~ 


Cuas. S. CHasSk, Western Agent, 
624 Chemical Building, St. Louis, Mo. 























CUT THIS OUT 








ont Wai 


Put Your Want Ad. 


For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph. Street, CHICAGO 





into the CANNER : | 


@. Please send us THe CANNER AND Drie Frutt | 
Name 


Packer for ONE YEAR, for which we will remit | 
Three Dollars (Foreign Subscriptions Five Dollars) 
toGet Answers tae 


within the next sixty days. 
State 
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- CANNERS’ ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

4% the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assortation. 


L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 

Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 

Ww. C. ELLIS, Vinton, lowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 

(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 
a a 


ss Atlantic States Packers’ Association. 


H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N. Y. H. P. CANNON, Bridgeville, Del. 
JOSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the cenned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Lssoctatton. 


W. 0. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S$. STEVENS, Cedarville, N.J. © ARTHUR D. AYARS, Bridgeton, N.J. LUKE F. SMITH, Salem, N.J. | T.M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN 8. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock,Md. | C.W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. _‘1. T. SAULSBURY, Ridgely, Md. CHAS. T, WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 
@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January, 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome, N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD, Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A. V.LANE,Utica,N.¥Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 
E. K. BURNHAM, Newark, N. Y. 


ARBITRATION COMMITTEE 
C. H. HUNT, Buffalo, N, Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 
@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


HMinnesota Canners’ Assoctatton. 





L, A. SEARS, President 
Chillicothe, Ohio 





GEO. G. BAILEY, President, Rome, N. Y. 
J. B. HUDSON, Holly, N. Y. 








S. F. SHEKMAN, Utica, N. Y. F. F. HUBBARD, Canastota, N. Y. 


L. P. HAVILAND, Camden, N. Y. BURT OLNEY, Oneida, N. Y. 








M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, minneapolis. 


Fowa Canners’ Assorctation. 


H. 8S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 





A. T. BIRCHARD, Vice-President. Marshalltown, Ia. 
EXECUTIVE COMMITTEE 
J. WACKERBARTH, Independence, lowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, lowa. N. Il. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


Hlissourt State Canners’ Assoctation. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah Se. ENTREE. Seaneeey Seen ee 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @Address communications 
to F. C. BENTLEY, Secretary. ; 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. | W. K. M. DUKATE, Biloxi, Miss. | H. BENTZ, New Orleans,La. J. V. DUNBAR, Dunbar, La. 
@Canners and packers in the gulf coast states are eligible to membership. @|Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. . 


C, W. MILLER, President, Vinton, Ia 


W. C. ELLIS, Vinton, Iowa. CARLOS KELLEY, Waverly, Iowa. 
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PACKERS’ 
Fruit G Vegetable | 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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